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Introduction 


This recipe book is combined from various authors' recipes on the 
Interent as the pile of copied or recreated famous brand restaurants' and cafes' 
menu items. The original contents are available on the Web as each author's 
copyright or just for fun sharing purpose listing. My purpose of binding them 
together is mainly for the readers and users who are in need of a quick access 
to the famous brand recipes for the representation of the culinary cultures 
abroad for the personal use only. It meant someone traveled to the Third 
Word and faced the demand of sharing the popular dishes from the main 
stream food chains. This recipe book helps the quick access to the various 
famous restaurants' recreated dish information for the suited ingredient 
searching in the location. This is a personal recipe book and only available 
for the people who found difficulty of brawsing the Internet in the remote 
locations to get the popular brand recipes to represent their own food culture 
to the locals. 

These recipes are copied down from others and most likely recreated 
ones from the official menus. Thus, please feel free to exploit the recipes for 
the personal use only! 
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all copyrights except for the bundling style of all materials inside. Everyone 
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American Appetizers 

Bubba Gump Beer-Broiled Shrimp 
Ingredients 

2 lb Unpeeled large fresh shrimp 
3/4 cnp Beer 

2 tb Chopped fresh parsley 
2 tb Vegetable oil 
1 tb Plus 1 tsp. Worcestershire 

Sauce 

1 Garlic clove, minced 
1/8 ts Salt 
1/4 ts Pepper 
1/8 ts Hot sauce 

Instructions 

1. Peel and devein shrimp, leaving tails intact. Combine beer and 
remaining ingredients in a large shallow dish; add shrimp, stirring gently 
to coat. 

Cover and marinate in refrigerator 2 to 3 hours, stirring occasionally. 
Drain shrimp, discarding marinade. Thread neck and tail of each shrimp 
onto six 14-inch skewers so shrimp will lie flat; place skewers on a 
lightly greased rack of a broiler pan. 

Broil 5 1/2 inches from heat (with electric oven door partially opened) 3 
minutes; turn and broil an additional 1 to 2 minutes or until shrimp turn 
pink. 

Bubba Gump Chef's Daily 


Ingredients 

2 pounds jumbo shrimps, shelled and deveined, tail left on 

1 large clove garlic, crushed 

salt 



juice of 1 lime or lemon 
1/3 cup olive oil 
garlic butter, below 

Instruction 

Use scissors to remove shells without disturbing tails. In a non-reactive 
bowl, combine crushed garlic, salt, lime juice, and olive oil. Put shrimp 
in bowl; stir to coat well. Cover and refrigerate for 2 hours. Thread 
shrimp onto skewers and grill 5 to 6 inches from coals for about 12 to 15 
minutes, turning frequently. Remove tails if cooking under broiler. 
Serves 4. 

Bubba Gump Coconut & Beer-Battered Shrimp 
Ingredients 

Fresh Gulf Shrimp, 21-25 count "Jumbo" 

2 cups All-purpose flour 
1 cup Cornstarch 

1 TBS Baking Powder 

Abita Beer or your favorite local micro-brew 
12 oz Fresh coconut flakes Peel and de-vein 

2 lbs. jumbo shrimp, leaving the tail intact. 

Instruction 

Mix 2 cups flour, 1-cup cornstarch and 1 TBSP baking powder. 

Add beer to flour mixture until it is the consistency of a pancake-type 
batter. 

In a separate bowl, mix 12-oz. fresh coconut flakes and _ cup flour. 

In a third bowl, set aside several cups plain all-purpose flour for 
dredging. 

Dredge shrimp in plain flour 

Dip shrimp in batter mixture 

Roll shrimp in coconut flake mixture 

Deep fry in oil 3 to 4 minutes at 350 degrees 

Serve with dipping sauce of 2 parts orange marmalade to 1 part Creole 
mustard 



Bubba Gump Coconut Fried Shrimp 


Ingredients 

1/2 pound unpeeled medium-size fresh shrimp 

3/4 cup pancake mix 

3/4 cup beer 

Vegetable oil 

1/4 cup all-purpose flour 

1 cup flaked coconut 

Instruction 

Peel shrimp, leaving tails intact; devein, if desired. Combine pancake 
mix and beer in a small bowl; stir until smooth. 

Pour oil to depth of 2 inches into a Dutch oven; heat to 350 degrees F. 
Dredge shrimp in flour; shake off excess. Dip shrimp into batter; dredge 
in coconut. Fry, a few at a time, 45 seconds on each side or until golden. 
Drain on paper towels. 

Yields 4 appetizer servings. 

Bubba Gump Lt. Dan's Lemon Shrimp : Seafood Shellfish Citrus 
Shrimp 

Ingredients 

20 lrg unpeeled fresh shrimp 

1/4 cup butter or margarine 

3/4 cup fresh crabmeat drained, flaked 

1/4 cup dry white vermouth 

2 tbl minced fresh parsley 

1 1/2 tbl lemon juice 

2 x garlic cloves minced 
Fresh parsley sprigs for garnish 
Lemon wedges for garnish 

Instruction 

Peel and devein shrimp, leaving tails intact; set aside. 

Melt butter in a large skillet over medium heat; add shrimp, crabmeat, 
and next 4 ingredients. Bring to a boil; reduce heat, and simmer, 



uncovered, 4 to 5 minutes. 

Spoon mixture evenly into 4 individual serving dishes, arranging shrimp 
around crabmeat. Garnish, if desired. 

This recipe yields 4 servings. 

Bubba Gump Mahi-Mahi Creole 

Ingredients 

1 1/2 lb. Mahi-Mahi 

1 stick butter 

2 tsp. creole seasoning 

2 oz. chopped fresh Italian 
parsley (about 6 stalks parsley) 

1 pinch dill 
1 pinch garlic salt 

1 c. fresh chopped mushrooms 
1/2 lemon, squeezed 

2 Tbsp. sherry wine 

1/2 green pepper, chopped 

1 small white onion, chopped 

2 (8 oz.) cans tomato sauce 

Instruction 

Roll fish in creole seasoning. In large iron skillet, saute fish in butter and 
sherry wine for 3 minutes. 

Then put in oven for 10 minutes at 350 degrees. Remove from oven and 
take fish out of skillet and set aside. In same skillet, add green peppers, 
onions, parsley, mushrooms, dill, garlic salt, tomato sauce and 1 
tablespoon of sherry wine. Last, add the 1/2 lemon, squeezed, and return 
fish to skillet. Saute for another 2 to 3 minutes. Then serve and enjoy. 
Cooking suggestion: Great with Chardonnay or good 
French Chablis. 

Bubba Gump Mahi-Mahi with Sweet and Sour Sauce 
Ingredients 

6 pieces Mahi Mahi (skin removed) 



2 Tbsp. dry sherry 

salt and white pepper to taste 

Mix together: 

1/4 c. blanched, slivered almonds 

2 Tbsp. brown sugar 

Garnish: 

parsley 

lemon wedge 

Sauce: 

2 Tbsp. oil 

3 Tbsp. each: sliced carrots, 
onion and mushrooms 

1/2 tsp. sugar 
ginger root juice 
1 1/4 c. chicken broth 
1/4 c. each: soy sauce, 
vinegar and sugar 

1 1/2 Tbsp. cornstarch 

2 Tbsp. cold water 

Instruction 

Score fish to form diamonds, about 1/2-inch deep. 

Sprinkle with sherry, salt and pepper. Dust with cornstarch. 
Heat oil and deep-fry until brown. Pour sweet and sour over 
fish. Sprinkle with nuts and garnish. 

Sauce 

Heat oil. Add carrots, onion and mushrooms. Sprinkle 
lightly with sugar and ginger root juice; saute 1 to 2 minutes. 
Add broth, soy sauce, vinegar and sugar. Mix cornstarch and 
cold water. Add to sauce; cook until thickened. 

Bubba Gump Mahi-Mahi Vegetable Curry 

Ingredients 

6 pieces Mahi-Mahi 
2 Tbsp. curry 
1/3 c. flour 



1/4 c. butter 
1/4 c. oil 

1 large eggplant, peeled and cubed 

2 c. cubed tomatoes 
1 c. chopped onions 

1 Tbsp. minced garlic 

Instruction 

Stir together curry and flour. Cube Mahi Mahi in 1-inch 
pieces. Add to curry mix and coat well. Fry in butter and oil 
until done. Place on platter and set aside. Fry onions and 
garlic; add tomatoes and simmer 10 minutes. Add eggplant and 
simmer for 10 minutes. Pour over Mahi Mahi. 

Option: Cubed tofu may be added. 

Bubba Gump Mama's Best Shrimp Louis 

Ingredients 

6 cups water 

2 lbs unpeeled medium raw shrimp 
1/2 cup mayonnaise or salad dressing 
2 tablespoons chopped green onions 
2 tablespoons chopped green peppers 

1 large hard-boiled egg, finely chopped 

1 tablespoon chopped pimiento 

1/2 teaspoon lemon juice 

1/2 teaspoon salt 

1/8 teaspoon pepper 

curly leaf lettuce 

shredded iceberg lettuce 

Instruction 

4-6 servings 

1. Bring water to a boil; add shrimp, and cook 3-5 minutes, or until 
shrimp turns pink. 

2. Drain well; rinse with cold water. 

3. Chill. 



4. Peel and devein shrimp. 

5. Cover and chill thoroughly. 

6. Combine mayonnaise and next 7 ingredients; stir well. 

7. Pour mayonnaise mixture over shrimp, and toss gently. 

8. Line a shell shaped bowl or salad bowl with leaf lettuce; top with 
shredded iceberg lettuce. 

9. Spoon shrimp mixture evenly over shredded lettuce. 

Bubba Gump Shrimp 

INGREDIENTS 

1/2 cup butter 

1 tablespoon oregano 

2 tablespoons chopped garlic 

1 teaspoon crushed cayenne pepper 
24 pieces large shrimp 

INSTRUCTIONS 

Put all ingredient into large skillet except shrimp. Cook on medium heat 
till butter is melted and hot. Drop in shrimp. Stir occasionally. Toast 2 
slices sour dough or other good bread. Cook till shrimp are pink and just 
done maybe 5 minutes. 

Bubba Gump Shrimp Cocktail 

Ingredients 

6 cup water 

2 tbl salt 

2 x bay leaves 
1 x lemon halved 

1 x celery stalk cut 3" pieces 

2 lb unpeeled medium-size fresh shrimp 
4 cup shredded lettuce (optional) 

Bubba's Cocktail Sauce (see recipe) 

Lemon wedges for garnish 


Instruction 



Combine first 5 ingredients in a Dutch oven. Bring to a boil; add shrimp, 
and cook 3 to 5 minutes or until shrimp turn pink. Drain well; rinse with 
cold water. Chill. Peel and devein shrimp. 

Arrange lettuce on individual serving plates, if desired. Top with shrimp. 
Serve with Bubba's Cocktail Sauce. Garnish, if desired. 

This recipe yields 8 servings. 

Bubba Gump Southern Hush Puppies 

Ingredients 

2 cups self-rising cornmeal 
1 cip self-rising flour 

1/2 teaspoon salt 

3 tablespoons sugar 

3 large eggs, lightly beaten 
1/2 cup milk 

1 1/2 cups (6oz) shredded Cheddar Cheese 

2 jalapenos, seeded and diced 
1 (17oz) can cream style corn 
1 large onion diced 

Instruction 

Vegetable oil for deep frying 

Combine the first 4 ingredients in a large bowl. 

Combine eggs and milk; to the dry ingredients, stirring just to 
moistened. 

Stir in cheese, pepper, corn and onion (donot over stir the batter). 

Pour the oil to 2 inch depth in a dutch oven; heat to 375 F degrees. 
Carefully drop batter by rounded tablespoons into the oil; fry hush 
puppies 

a few at a time, 3 minutes or golden brown, turning once. Drain on a 
paper 

towel.. Yield 3 1/2 doz 

Chipotle Beef Barbacoa 

Beef Barbacoa roasted low and slow in the oven crusted with a flavorful 
spicy chipotle chili vinegar mix makes the ultimate Mexican beef tacos. 



burritos and more. 


Ingredients 

3 tablespoons vegetable oil 
5 lbs chuck roast 

2 teaspoons kosher salt 

1 teaspoon coarse ground black pepper 
1/4 cup apple cider vinegar 
1 bay leaf 

4 garlic cloves 

1 tablespoon cumin 
1 tablespoon dried oregano 
1/2 teaspoon ground cloves 

1 lime zested and juiced 

3 chipotle chilis in adobo sauce 

2 cups beef broth 

Instructions 

Preheat oven to 325 degrees. 

Add the vinegar, bay leaf, garlic, cumin, oregano, cloves, lime juice, 
lime zest and chilis with sauce into a food processor and process until 
smooth. 

Add vegetable oil on medium high heat, season the beef with salt and 
pepper and sear beef on all sides, then turn off the heat and add in the 
beef broth and pour over the sauce slowly (try to keep it on top of the 
beef). 

Cover and bake for 4 hours then remove from the oven and shred apart 
before serving. 

Chipotle Black Beans 

Chipotle Black Beans recipe with chili powder, cumin, lemon and lime 
is an easy recipe that lets you brings the taste of Chipotle Mexican Grill 
home. 

Ingredients 

2 tablespoons rice bran oil vegetable oil is fine too 
1 yellow onion chopped 



3 garlic cloves minced 

29 ounces canned black beans drained and rinsed well 
2 cups water 
1 bay leaf 

1 teaspoon kosher salt 
1 teaspoon chipotle chili powder 

1 teaspoon cumin 

1/2 teaspoon coarse black pepper 
1/2 teaspoon dried oregano 

2 tablespoons lemon juice 
2 tablespoons lime juice 

Instructions 

Add the oil to a large dutch oven on medium heat along with the onions 
and cook for 4-5 minutes stirring occasionally until translucent before 
adding in the garlic and cooking an additional 30 seconds. 

Add in the beans, water, bay leaf, salt, chili powder, cumin, black 
pepper and oregano and bring to a boil then reduce to a simmer and 
cook for 30 minutes until thickened. 

Remove the bay leaf, add in the lemon and lime juice and serve. 

Chipotle Tomatillo Green-Chili Salsa 

Chipotle Tomatillo Green Chili Salsa is smoky and spicy, with lemon and 
lime juice and fresh cilantro, you can make this copycat at home in 30 
minutes! 

Ingredients 

2 pounds tomatillos halved 

3 vine tomatoes halved 
2 jalapenos deseeded 

1 red onion cut into wedges 

4 cloves garlic 

1 teaspoon kosher salt 

1/2 teaspoon coarse ground black pepper 

2 teaspoon cumin 

1 teaspoon dried oregano 

2 tablespoons lemon juice 



2 tablespoons lime juice 
1/4 cup fresh cilantro 

Instructions 

Preheat your oven to 450 degrees and add the tomatillos, tomato, 
jalapeno and red onion to a baking sheet and roast for 25-30 minutes 
until they all start to char. 

Add the roasted vegetables along with the rest of the ingredients to a 
large food processor or a blender with a vent (the steam will need an 
escape) and pulse until slightly chunky, about 10-15 seconds. 

Classic Fried Shrimp 

Ingredients 

1 pound shrimp , deveined and peeled to the tail (I used 18-21 count. I'd 
use anything up to 30 count) 

1/2 teaspoon salt 
1/2 cup flour 

2 eggs, beaten 

1 1/2 cups panko breadcrumbs 
Canola oil, for frying 

Instructions 

Note: You can also peel off the tail if you would like, but it makes for a 
cute and easy handle. 

In a small bowl add the salt and flour and stir to mix. 

Set up a small line of bowls, the first being the flour mixture, the second 
is the eggs and finally a bowl of the panko breadcrumbs. 

Dredge the shrimp in the flour mixture, then in the egg and finally in the 
panko bowl until well coated. 

In a saute pan or small saucepan heat enough oil to have 2 inches of oil 
on medium-high heat and cook 1-2 minutes on each side, until they are 
browned and crispy. 

Shrimp cook quickly so don't let them cook too long. 

Serve with tartar sauce or your favorite dipping sauce. 


Cracker Barrel Dumplings 



INGREDIENTS 

2 cups all-purpose flour plus more for kneading and rolling 
2 teaspoons baking powder 
1/2 teaspoon salt 

1 cup whole milk 
1/4 cup vegetable oil 

2 quarts water 

3 chicken bouillon cubes s or about 2 teaspoons of soup base 
3 tablespoons butter 

1 teaspoon salt 

1/4 cup all-purpose flour 

1/2 teaspoon sugar 

1 cup buttermilk or whole milk 

2 chicken bouillon cubes, crumbled or about 2 teaspoons chicken soup 
base 

1/2 to 3/4 cup dumpling cooking liquid (from after dumplings have been 
cooked) 1/2 to 3/4 cup dumpling cooking liquid (from after dumplings 
have been cooked) 

INSTRUCTIONS 

Dumplings Mix the flour, baking powder, salt, milk, and oil, blending 
well, and turn out onto a floured surface. Knead four or five times. 
Divide the dough into two pieces. Roll out one piece to 1/8-inch thick 
and cut into lxl 1/2-inch dumplings. In a large saucepan, combine the 
water and bouillon cubes/soup base. 

Boil until the bouillon cubes/soup base dissolve. Cook half of the 
dumplings until just about done; dumplings are done when they float up 
towards the top of the pot. Use a strainer to remove them to a bowl and 
set aside. Finish the other half of the dumplings in the same way. 

Reserve the cooking liquid. Sauce While the dumplings are cooking, 
you can start to prepare the sauce. Melt the butter in medium saucepan. 
Add salt and flour; stir until thick. Mix the sugar with the milk and add 
to flour mixture a little at a time, stirring constantly with a whisk until 
thick and smooth. 

Remove from heat. Add the cooked dumplings to the sauce. Dissolve the 
crumbled bouillon cubes in 1/2 cup of the cooking liquid and stir gently 



into the sauce and dumplings. Return to low heat and simmer until 
blended. If the sauce seems too thick, gently stir in a little more cooking 
liquid. 

Cracker Barrel Old Country Store Baby Carrots 

INGREDIENTS 

2 pounds fresh baby carrots 
2 tablespoons margarine 
1 tablespoon brown sugar 
1 teaspoon salt 

1 pinch ground nutmeg optional 

INSTRUCTIONS 

Rinse carrots and place in a 2-quart saucepan. Pour in enough water to 
just cover the top of the carrots. Cover the pan with a lid, place on 
medium heat, and bring to a boil. 

Turn the heat to low and simmer for 30 to 45 minutes, until the carrots 
are tender when pricked with a fork. When carrots are tender, pour off 
half of the water. Add the margarine, sugar, and salt and place the lid 
back on the pan. 

Cook until completely tender but not mushy. More salt may be added if 
needed. For a little flair, add a pinch of ground nutmeg. 

Cracker Barrel Old Country Store Mashed Potatoes 

INGREDIENTS 

2 1/2 pounds russet potatoes 
4 tablespoons margarine 
1/4 cup milk 

1 teaspoon salt 

1/2 teaspoon black pepper 

INSTRUCTIONS 

Wash potatoes thoroughly, cut into uniform pieces, and drop into salted, 
boiling water. Cook potatoes until they are fork-tender. Take potatoes 
out of boiling water and drain. Peel most of the potatoes; make sure you 



leave about one fifth of each not peeled. Place potatoes into a bowl with 
the other ingredients and mash the potatoes. I would not use an electric 
mixer; you do not want to take out all of the lumps. Transfer the 
whipped potatoes to a serving dish, and serve the mashed potatoes. 

Cucumber Tomato Salad Recipe 

Cucumber Tomato Salad with a quick and easy dill vinaigrette in just 10 
minutes is the perfect side salad full of fresh summer vegetables. 

Ingredients 

4 cups english cucumbers , cut in half lengthwise and sliced 

4 vine tomatoes , chopped 

1/2 red onion , thinly sliced 

1/4 cup chopped fresh dill 

1/3 cup extra virgin olive oil 

2 tablespoons red wine vinegar 

2 teaspoons kosher salt 

1/2 teaspoon coarse ground black pepper 

Instructions 

Add the vegetables to a large bowl, then whisk together the dill, olive 
oil, vinegar, salt and pepper and pour it over the vegetables tossing them 
carefully together. 

Easy Fried Corn Meal Mush 

INGREDIENTS 

2 3/4 cups water 

1 cup Martha White Yellow Corn Meal 
1 cup cold water 
1 teaspoon salt 
1 teaspoon sugar 

INSTRUCTIONS 

Bring 2 3/4 cups water to a boil. Combine cornmeal, cold water, salt, 
and sugar; gradually add this to boiling water stirring all the time. Cook 
the cornmeal mixture over medium-high heat until thick. 

Reduce heat and cover pan, cook 5 more minutes, stirring frequently. 



Pour into a loaf pan and cool, then refrigerate several hours. 

Turn out of pan and cut in 1-inch slices. Fry the cornmeal slices slowly 
in hot fat turning once. When browned serve hot with butter and syrup. 

Fat Ronnie’s Fried Onion Rings - a blast from the past 

INGREDIENTS 

2 cupd flour 
1 1/2 teaspoons salt 
1 teaspoon ground pepper 
1/2 teaspoon baking powder 
1 cup buttermilk 

1 Large sweet onion sliced 1/2-inch thick 
vegetable oil for frying 

INSTRUCTIONS 

Place buttermilk in one bowl and set aside. Mix flour, salt, pepper, and 
baking powder in separate bowl. Heat oil at 375 for frying. Dredge 
onion rings in flour mixture first, then dip in butter milk and then coat 
with flour mixture again. Place onion rings in hot oil and do not crowd 
onion rings. When onion rings are golden brown remove from oil and 
drain. More salt may be added to your taste. 

Garlic Green Beans 

Make fresh green beans in just minutes with garlic butter. This green bean 
recipe is soon to become a favorite! 

INGREDIENTS 

1 pound fresh green beans 

2 teaspoons minced fresh garlic 
2 tablespoons butter 
EQUIPMENT NEEDED 
steamer 

skillet 

Paring Knife 


INSTRUCTIONS 



Wash green beans, cut off stem end with a knife. 

Steam Green Beans 

Microwave: Green beans can be steamed in the microwave by placing in 
a bowl and adding 2 tablespoons of water. Place a plate on the bowl to 
keep in the steam. Cook on high for 4 to 6 minutes. 

InstantPot: Place the steamer rack in the instant pot. Add 2 to 3 
tablespoons of water. Lock the lid and steam at LOW PRESSURE for 2 
minutes. 

Stovetop: Use a pot with a steamer basket. Fill the pot halfway with 
water, add the steamer basket, add the green beans. Place the lid on the 
steamer basket. Tun the temperature to high, and steam for 6 to 8 
minutes. 

Garlic Butter 

Peel and finely mince the garlic. 

Melt the butter over medium heat in a large skillet. Add garlic, and heat 
until the garlic becomes fragrant. Add steamed green beans. Cook until 
the beans are tender. Stir until the beans are well-coated. Serve. Pour 
over any left-over sauce onto the green beans. 

If desired and salt and freshly ground black pepper to taste. 

RECIPE TIPS FOR THE COOK 

Upgrade this recipe! Garnish with the following: 

toasted almonds 

slivered almonds 

fresh lemon zest 

Honey Mustard BBQ Chicken Wings 

Ingredients 

1 cup all-purpose flour 

1 teaspoon salt 

1/2 teaspoon black pepper 

2 1/2 pounds chicken wing segments 

1 cup barbecue sauce (I love Famous Dave's Sweet and Tangy) 

1/4 cup honey 

2 teaspoons yellow mustard 

1 tablespoon whole grain mustard (I use/love Trader Joe's) 
canola oil (for frying) 



Instructions 

Add the salt,pepper and flour to a large ziploc bag. 

Add the chicken pieces and toss. 

Refrigerate for a half an hour then shake the bag again. 

Refrigerate another half hour. 

Heat canola oil to 375 degrees. 

Add the chicken about 10 pieces at a time to the hot oil. 

Fry for 12-14 minutes. 

In a small saucepan add the mustard, honey, bbq sauce and whole grain 
mustard. 

Heat on low and stir until combined and just bubbling. 

Toss the wings with the honey mustard bbq sauce and serve 
immediately. 


Hoppin' John 

Hoppin' John is a classic New Year's Day rice recipe from the south using 
smoked pork, rice, black eyed peas and the holy trinity of vegetables. 

Ingredients 

8 ounces dried black-eyed peas 

1 ham hock plus 

1/4 cup vegetable oil 

2 stalks celery chopped 
1 yellow onion diced 

1 green bell pepper diced 

3 cloves garlic minced 
6 cups chicken broth 

2 teaspoons Cajun seasoning 

1 teaspoon kosher salt 

2 bay leaves 

1 cup white rice uncooked 

Instructions 

Soak the black-eyed peas overnight in water, discard floating beans, 
drain them and pick through the beans making sure there are no rocks. 



In a large dutch oven add the ham and oil on medium heat and cook the 
meat for 4-5 minutes searing it on all sides then add in the celery, onion, 
bell pepper and garlic and cook an additional five minutes. 

Add in the chicken broth, cajun seasoning, salt and bay leaves, and 
cook, uncovered for 90 minutes (there should be about 2 cups of liquid 
left). 

Add in the rice, cover and cook on low for 20 additional minutes then 
remove the lid, fluff and serve. 

Lady Bird Johnson's Pedernales Chili 

Make Lady Bird Johnson's Pedernales Chili at home with this recipe. As 
with many Texas Chilis, this recipe has no beans. Give this recipe a try for 
your next chili cook off. 

INGREDIENTS 

4 pounds chili meat (beef chuck ground or cut into + inch dice) 

1 cup diced onion 

2 teaspoons chopped garlic 

1 teaspoon dried Mexican oregano 

1 teaspoon ground cumin 

2 tablespoon chili powder 

14.5 ounces canned whole tomatoes and their liquid 

2-6 generous dashes of liquid hot sauce (I recommend Frank's Red Hot 

Sauce) 

INSTRUCTIONS 

Saute the meat, onion, and garlic in a large skillet over medium-high 
heat and cook until lightly colored. Add the oregano, cumin, chili 
powder, tomatoes, hot sauce, and 2 cups hot water. Bring to a boil, 
lower the heat, and simmer for about 1 hour. Skim off fat while cooking. 
Salt to taste. 

KFC Coleslaw 

Ingredients 

8 cups diced cabbage (I used a food processor shredding disc) 

1 carrot (also used the food processor) 



2 tablespoons grated onions 

1/3 cnp sugar 

1/2 teaspoon salt 

1/8 teaspoon white pepper 

1/4 cup whole milk 

1/2 cup mayonnaise 

1/4 cup buttermilk (I used buttermilk powder to make mine) 

2 tablespoons white vinegar 

3 tablespoons lemon juice 

Instructions 

In a large bowl add the cabbage, carrot, onion. 

In a second bowl whisk the rest of the ingredients together until 
combined and smooth. 

Toss together thoroughly and put in the refrigerator for 4-8 hours (the 
longer, the better). 


KFC Potato Wedges 

Ingredients 

1 cup milk 
legg 

1 cup flour 

2 tablespoons seasoned salt 

1 teaspoon ground black pepper 
1/4 teaspoon paprika 
1/2 teaspoon garlic powder 
5 large russet potatoes 
shortening for frying (or canola oil) 

Instructions 

Set up a two large bowls and in the first one whisk the milk and egg 
together. 

In the second bowl combine the flour, seasoned salt, black pepper, 
paprika, garlic powder. 

Scrub clean the potatoes and slice into 1/4 inch to 1/2 inch thick wedges. 



Once cut let the potatoes sit in the milk mixture. 

In a large heavy bottomed pot, heat 3 inches of shortening in to 375°F. 
Take a handful of the potatoes out of the milk mixture with a slotted 
skimmer or tongs. 

Toss in the flour mixture. 

Fry in the hot oil for 3-4 minutes. 

Once all the batches are done with the first round of frying, fry them a 
second time for 4-6 minutes until golden brown and crispy. 

Olive Garden Minestrone Soup 

INGREDIENTS 

2 tablespoons olive oil 
1 cup white onion diced 
1/2 cup celery diced 
1/2 cup carrots peeled, diced 

1 zucchini diced 

2 teaspoons minced garlic 

14 ounces canned diced tomatoes 
32 ounces vegetable stock 

1 bay leaf 

1 1/2 tablespoons Italian seasoning 

2 tablespoons tomato paste 

15 ounces canned small white beans drained and rinsed 
15 ounces canned kidney beans drained and rinsed 

1 cup frozen green beans You can use fresh 
1/2 cup small shell shaped pasta 
parsley for garnish 

INSTRUCTIONS 

Heat olive oil in a large stockpot over medium heat. 

When oil is hot add onions, celery, carrots, and garlic. Add a pinch of 
salt to help the vegetables sweat. Cook for 3 to 5 minutes or until the 
vegetables turn color and soften. 

Add canned tomatoes, vegetable broth, tomato paste, Italian seasoning, 
and bay leaf to the pot. Bring to a boil and turn down to simmer. 

Add white beans, kidney beans, green beans, zucchini, and pasta. 



Simmer for 10 to 15 minutes or until the pasta and vegetables are tender. 
Season with salt and pepper. 

If desired, garnish with parsley. 


RECIPE TIPS FOR THE COOK 

Variations on this soup! 

You can use roasted diced tomatoes for a fun flavor. 

Consider using yellow squash instead of zucchini. 

Add more fresh vegetables if desired. 

If you have left over vegetables in your refrigerator consider adding 
them to this recipe. It's a great way to use up left overs. (My 
Grandmother would call this soup "Got to Go Soup". 


Olive Garden Zuppa Toscana Soup 
Ingredients 

1 pound Italian sausage , mild 
1 teaspoon crushed red pepper 
1/2 pound bacon , chopped 

1 yellow onion , chopped 

3 cloves garlic , minced 

4 cups chicken broth 

2 pounds russet potatoes , peeled and chopped 
1 cup heavy cream 

1 bunch fresh kale , tough stems removed 

Instructions 

Add the bacon Italian sausage and red pepper flakes to a large dutch 
oven on medium high heat and cook until well browned. Once that's 
done, remove the sausage from the pot and discard the fat. 

Reduce the heat to medium, then add in the bacon. Cook until slightly 
crispy, then remove the bacon - however, you should leave the fat this 
time around. Add in the onions and garlic, and cook them for 5-7 
minutes until softened. 

Finally, add the chicken broth, bacon, potatoes, and kale - bringing the 
ingredients to a boil. Once the broth reaches a rolling boil, continue to 



simmer the soup, leaving the pot uncovered for 20 minutes until the 
potatoes are tender. Add the sausage and heavy cream, stir together, and 
serve. 

Outback Steakhouse Sauteed Shrooms 

INGREDIENTS 

1 tablespoon butter 

16 ounces fresh mushrooms r 2 - 8 ounce cans or jars of small whole 
mushrooms (plus the juice of one of the cans or jars) 

1/2 cup diced onions 

1 can (10.5 ounce) beef broth 
1/3 cup burgundy wine 

INSTRUCTIONS 

Heat a skillet over medium heat and add butter, when the butter melts 
add mushrooms and onions. Sprinkle mushrooms and onions with about 
1/4 teaspoon salt. Sautee mushrooms until they have browned and they 
have started to cook through. Add red wine, and beef broth. Cook for a 
few additional minutes and allow the sauce to reduce. 

Popeye's Cajun Rice Recipe 

Ingredients 

2 cups long grain rice 
4 cups beef broth 

1 tablespoon vegetable oil 
1 pound ground beef (85/15) 

1/2 cup chicken gizzards minced 

1/2 green bell pepper minced 

1/2 yellow onion minced 

1 teaspoon garlic salt 

1/2 teaspoon celery seed 

1 teaspoon creole seasoning 

1/4 teaspoon cayenne pepper 

1/4 teaspoon coarse ground black pepper 

1/2 cup water 



Instructions 

Rinse your rice well then add to a dutch oven with your beef broth. 
Bring to a boil, then reduce to medium low heat. 

Cover and cook for 20 minutes. 

While the rice is cooking add the vegetable oil, ground beef, chicken 
gizzards, bell pepper, onion to a large cast iron skillet on medium high 
heat, breaking it apart as you cook them, for about 6-8 minutes. 

Add in the garlic powder, celery seed, creole seasoning, cayenne and 
black pepper along with the water and stir well. 

Add the rice to the mixture, stir well to combine and serve. 

Popeyes Red Beans and Rice 

INGREDIENTS 

3 cans red beans 

1 smoked ham hock (1/2 to 3/4 pound) (you can omit, use 1/4 teaspoon 
liquid smoke) 

1 1/4 cup water 
1/2 teaspoon onion powder 
1/2 teaspoon garlic salt 
1/4 teaspoon red pepper flakes 
1/2 teaspoon salt 

3 tablespoons lard 

1/4 teaspoon freshly ground pepper 

4 cups long grain rice, cooked for serving 

INSTRUCTIONS 

Pour 2 of the cans of beans into a 2-quart saucepan and add the ham 
hock and water. Simmer on medium heat for an hour, until the meat 
starts to loosen from the bone. Remove from the heat and cool until the 
hock is cool enough so you can remove the meat from the bone. Place 
the meat, beans, and liquid from the pot in a food processor. Add the 
onion powder, garlic salt, red pepper, salt, and lard. Process for only 4 
seconds. The beans should be chopped and the liquid thick. Drain the 
remaining can of beans and add to the processor. Process for just a 
second or two; you want these beans to remain almost whole. Pour 



everything back into the pan and cook slowly on low heat, stirring often, 
until you’re ready to serve. Serve over a premium long-grain rice. 


Red Lobster Cheddar Bay Biscuits 

INGREDIENTS 

2 cups Bisquick baking mix 

1/2 cup cold water 

3/4 cup grated sharp cheddar cheese 

4 tablespoons butter 

1 teaspoon dried parsley flakes 

1/2 teaspoon garlic powder 

1/2 teaspoon dried Italian seasoning 

INSTRUCTIONS 

Preheat the oven to 350 degrees F. Mix together the Bisquick, water, and 
grated cheese. Pat or roll out the dough to 3/4-inch thick. Cut the 
biscuits with a cutter and place in a baking pan. Bake for 8 to 10 
minutes, until the tops are golden brown. While the biscuits are baking, 
in a small saucepan, melt the butter together with the parsley, garlic 
powder, and Italian seasoning. After you remove the biscuits from the 
oven, brush the tops with the seasoned butter and serve immediately. 

Ruth Chris Steak House Barbecue Shrimp Orleans 

INGREDIENTS 

1 pound butter 

2 teaspoons black pepper 
1/4 teaspoon cayenne pepper 
1 1/2 teaspoons paprika 

1 teaspoon salt 

1/2 teaspoon whole dried rosemary leaves (measured, then finely 
chopped) 

1/4 cup garlic chopped 

2 teaspoons Worcestershire sauce 
1 teaspoon Tabasco sauce 



1 1/2 teaspoons water 

1 tablespoon plus 1 teaspoon olive oil 

1 pound Shrimp (16-20 count), cleaned, peeled and deveined 

1/4 cup green onions chopped 

1/2 cup dry white wine 

4 slices sour dough bread 

INSTRUCTIONS 

Shrimp Barbecue Butter 

Soften butter at room temperature of 70-80 degrees. Place butter in a 
mixing bowl and add black pepper, paprika, cayenne pepper, salt, garlic, 
rosemary, Worcestershire sauce, Tabasco sauce, and water. 

Whip the butter mixture on high-speed setting for 3 minutes or until well 
blended. Refrigerate to about 40 degrees. 

The Shrimp 

The shrimp recipe will use 1 cup of the barbecue butter; reserve the 
extra for another use. 

Pour olive oil into a preheated saute pan. Add the shrimp and saute on 
one side for 1-2 minutes. (Don’t crowd the shrimp; you might need 2 
pans. A 12-inch pan will hold 1 pound of shrimp.) 

Lower heat to medium, turn the shrimp and add the chopped green 
onion. Cook for an extra 1 to 2 minutes. 

Add white wine and cook until reduced to 1/4 cup. Stir in 1 cup of the 
refrigerated barbecue butter, turn heat down to low and cook, stirring 
frequently, until shrimp are just done (white throughout but tender and 
moist - about 1 1/2 minutes). Be careful not to overcook the shrimp. 
Serve immediately in a warm bowl. 

Stick of Butter Rice 

Stick of Butter Rice is a buttery, casserole-like side dish, with beef broth, 
French Onion Soup, white rice and butter that bakes into a creamy, rich 
holiday favorite recipe! 

Ingredients 

1 cup white rice , uncooked 

10 ounces condensed French Onion Soup 

10 ounces condensed Beef Broth , (or 1 1/4 cups) 



1/2 cup unsalted butter , cut into cubes 
US Customary - Metric 

Instructions 

Preheat the oven to 400 degrees. 

In an 8x8 baking dish add the rice, onion soup, beef broth and butter, 
then stir well. 

Cover and bake for 30 minutes. 

Remove foil and bake for an additional 30 minutes. 

Stouffer's Spinach Souffle 

This Stouffer's Spinach Souffle copycat is the perfect side dish for the 
holidays or a weeknight meal made with frozen spinach, cream and 
Parmesan! 

Ingredients 

1 cup heavy cream 
3 large eggs 

20 ounces frozen chopped spinach , thawed and squeeze out water 
1/2 cup Parmesan cheese , grated 

2 tablespoons flour 

1/4 teaspoon ground nutmeg 

1/8 teaspoon cayenne pepper 

1/2 teaspoon kosher salt 

1/4 teaspoon coarse ground black pepper 

Instructions 

Preheat oven to 350 degrees and spray an 8x8 baking dish with 
vegetable oil spray. 

With a whisk or a hand mixer in a large bowl, beat the heavy cream and 
eggs 2 to 3 minutes until foamy. 

Add in the spinach, parmesan cheese, flour, nutmeg, cayenne pepper, 
salt and pepper and whisk until well combined. 

Add the mixture to your baking dish and bake for 30 to 35 minutes, until 
it is set in the center and a toothpick would come out clean. 

TGI Friday's Fried Mozzarella Cheese Sticks 



INGREDIENTS 

1 pound mozzarella cheese 

1 cup flour 

1/4 cup cornstarch 

2 cups Italian seasoned breadcrumbs 
1 cup milk 

vegetable oil for frying 

INSTRUCTIONS 

Cut cheese sticks into long slices approximately 3/8 inch thick. Blend 
together the flour and cornstarch in a bowl. Place cheese plank into the 
flour, then dip into a bowl of whole milk and then dip the cheese stick 
into the breadcrumbs. 

Shake off excess breadcrumbs and place mozzarella stick on a wire rack. 
Discard the flour. Repeat until all cheese sticks have been dipped once. 
When all of the cheese sticks have been dipped once place back into 
milk, then into bread crumbs for the second time, and shake off the 
bread crumbs. Dip all cheese sticks into bread crumbs for the second 
time. 

Preheat vegetable oil to 350 for frying. Drop cheese stick into hot oil 
and fry until golden brown. This should take no longer than 1 minute. 
Remove cheese stick from oil and place on a wire rack to cool. Serve 
with your favorite marinara sauce. 

Tommy's Original Tommy's Chili 

Tommy's Chili (Copycat) is a spot on recreation of the signature beef chili 
that has had Los Angeles natives hooked on Tommy's Original for over 70 
years! 

Ingredients 

1 pound ground beef , (85/15) 

1 large carrot 

3 tablespoons chili powder 
1 teaspoon paprika 

1 teaspoon garlic powder 
1 teaspoon onion powder 
1/2 teaspoon kosher salt 



1/2 teaspoon black pepper 
1/4 teaspoon cayenne pepper 
2 tablespoons masa harina , (corn flour) 

2 cups beef broth 
1 tablespoon white vinegar 
1/4 cnp flour 
Instructions 

Add your carrots to a food processor until they're very finely chopped 
and the food processor stops making them smaller. 

Add the ground beef and carrots to a large dutch oven on medium high 
heat and cook until the beef is no longer pink, breaking it apart as you 
go, about 5-6 minutes. 

Lower the heat to medium and add in the chili powder, paprika, garlic 
powder, onion powder, salt, black pepper, cayenne pepper and masa 
harina, stirring well to combine. 

In a small cup whisk together the beef broth, vinegar and flour until the 
flour is completely absorbed, then add it into the pot. 

Reduce heat to a simmer and cook for an additional 30 minutes to 
thicken. 

Treebeards Red Beans 
INGREDIENTS 

1 pound dried Light Red Kidney Beans 

2 quarts water 

1 1/2 cup chopped onions 

1 cup chopped celery 

1/2 chopped green bell pepper 

2 1/2 teaspoons salt 
1 1/2 teapoon thyme 

1 1/2 teaspoon oregano 

1 1/4 teaspoon garlic powder 
3/4 teaspoon cayenne 

2 bay leaves 

1 pound Smoked Sausage , cut into 1/2 inch slices 

Optional Garnish 

1/2 cup shredded Cheddar cheese 



1/2 cup chopped green onions 


INSTRUCTIONS 

Wash beans under cold, running water. Place in a heavy 5 quart pot. 
Cover with 2 quarts water. Let beans soak overnight. Or, cover beans 
with 2 quarts water, bring to boil. Reduce heat, cover and boil 2 minutes. 
Turn off heat and let sit 1 hour before continuing. Do not drain off 
water. 

Two hours before serving, add chopped onions, celery, and bell pepper 
to beans. With a spoon, gently push vegetables below the water line. 
Cover pot and bring to boil. Reduce heat and simmer for 1 1/2 hours. In 
a small bowl, mix all spices except bay leaves. Sprinkle on top of beans. 
Add bay leaves. 

Add sausage to pot and very gently stir spices and sausage into beans; 
do not stir more than necessary. Cover and let simmer at least 30 
minutes or until beans are completely soft. Serve over hot rice with 
shredded cheddar cheese, and plenty of chopped green onions, if 
desired. Serves 6. 

Wendy’s Chili 

Ingredients 

2 lbs ground beef 85/15 

29 ounces canned tomato sauce 

29 ounces canned kidney beans not drained 

29 ounces canned pinto beans not drained 

28 ounces canned tomatoes chopped (not drained) 

1 yellow onion diced 

1 diced jalapeno de-seeded and de-veined 

2 stalks celery chopped 

1 green bell pepper chopped 
1 tablespoon cumin powder 
1/4 cup chili powder 

1 teaspoon black pepper 

2 teaspoons salt 
1 cup water 

1 tablespoon butter 



Instructions 

In a heavy bottomed stockpot brown the ground beef. 

Drain the fat. 

Add in the rest of the ingredients (except the butter) and bring to a boil. 
Lower to a simmer and cook uncovered (please keep at a simmer level) 
for 2 hours stirring occasionally. 

Add in the butter and stir until fully melted and incorporated. 

Serve. 



AMERICAN Main Dishes 

Baked Beans with Smoked Sausage 
INGREDIENTS 

1 tablespoon vegetable oil 

1 cup chopped white onion 

2 teaspoons chopped garlic 
1/4 teaspoon salt 

1 pound hot breakfast sausage 
1 pound smoked link sausage 
1 cup barbecue sauce 
8 ounces tomato sauce 
1/4 cup brown sugar 
1 1/2 teaspoons mustard powder 
14.5 ounces kidney beans 
29 ounces pinto beans 
14.5 onces baked beans 
INSTRUCTIONS 

In a large pot, add vegetable oil and heat to medium heat. Add chopped 
white onion and saute for about 1 1/2 minutes. Sprinkle 1/4 teaspoon on 
the onions. Then add garlic, and saute until the onions are translucent. 



Remove onions and garlic from pan, and set aside. 

Saute breakfast sausage, and cook until no longer pink. Drain grease. 

Add smoked sausage and allow it to brown, saute for two or three 
minutes. 

Add barbecue sauce, tomato sauce, brown sugar, mustard powder to the 
pot. Add at beans and simmer on low for about 45 minutes before 
serving. 

These beans taste better the second day. 


Best Backyard Burger Ever 
INGREDIENTS 

1 1/2 pounds ground chuck 80/20 
1 teaspoon salt 

1/2 teaspoon ground black pepper 
4 hamburger buns 
4 slice cheese, your choice 
Toppings of your choice: 
dill pickles 

thinly sliced white onion 
fresh tomato slices 


INSTRUCTIONS 



In a bowl combine ground chuck, salt, and pepper. Stir to combine. 

Form four patties that are about 3/4 inch thick. Clean your grill. It is 
important to start with a clean grill. The burgers will taste better, the 
burgers will not stick, and it helps you make those pretty grill marks on 
your burger patty. Set or moderate your temperature. Cook the burgers 
on medium-low to medium heat. My preferred temperature is 350 
degrees F. You can test the temperature with a Thermapen if your grill 
does not have a thermostat. Once you have placed the patties on the grill 
try to turn them only once. The more often you turn the burgers the more 
likely you are to squeeze out the juices. Burgers should cook for 6 to 8 
minutes on each side. You can test the temperature of the patty by 
inserting a meat thermometer into the patty. Ground meat patties should 
reach a temperature of 160 degrees F. Remove patties from grill. 
Assemble your burger with your preferred toppings. 


Burger King Whopper 
INGREDIENTS 

1 pound ground chuck 
1/2 teaspoon salt 
1/4 teaspoon black pepper 
4 sesame hamburger buns 
12 pickle slices 
4 tablespoons ketchup 
4 tablespoons mayonnaise 
1/2 sliced white onion 


INSTRUCTIONS 



Season ground beef with salt and pepper and form into patties. Butter 
hamburger buns in and toast in a skillet until lightly browned, and set 
aside. Heat a grill to medium-high heat. Cook the burger for two to three 
minutes each side, while cooking add a dash of salt to the burger. 

Build the burger by placing the meat on the bottom bun, then add 3 or 4 
dill pickle slices, 3 or 4 onion ring slices, 2 to 3 tomato slices. Then 
squirt a small amount of ketchup onto the burger, add lettuce, and then 
spread mayonnaise onto the top bun, and place the top bun onto the 
burger. 


Boston Market Sweet Potato Casserole 
INGREDIENTS 
Sweet Potato Layer 

5 pounds sweet potatoes 
4 tablespoons butter 
2 eggs slightly beaten 
1 teaspoon salt 
1 teaspoon ground cinnamon 
1/2 teaspoon vanilla extract 
1/2 teaspoon ground nutmeg 
1/2 cup dark brown sugar 
1/4 cup heavy cream 
Nonstick cooking spray 



Cookie Crust Layer 

1/2 cup all-purpose flour 
1 cup dark brown sugar 
1/4 teaspoon salt 

1 cup quick-cooking oats 

1/2 teaspoon ground cinnamon 
1/4 pound butter 

2 cups miniature marshmallows 
INSTRUCTIONS 

Preheat the oven to 350 degrees F. 

Wrap sweet potatoes in foil, place them on a baking sheet and bake for 
about 1 hour. After 1 hour, test by piercing with a fork; if you can pierce 
them easily, they are done baking. If not, bake them a little longer and 
test again. Allow the sweet potatoes to cool until you can handle them, 
remove foil, and remove skins by simply pushing off the skins from the 
flesh of the potato. 

Place the cooked potatoes into a large bowl. If using canned sweet 
potatoes, skip the baking. Just open the cans and drain off the syrup. 
Mash the sweet potatoes with the butter using a pastry blender or a 
potato masher until mostly smooth. 

Add the eggs, salt, cinnamon, vanilla, and nutmeg and beat until you 
have a uniform mixture. Add the brown sugar and cream and mix well. 

Oatmeal Cookie Crust 


Combine the flour, brown sugar, salt, oats, and cinnamon in a medium 
bowl and stir together well. Stir in the 1/4 pound butter with a fork until 



you have a crumbly mixture. If you had turned off the oven, heat it again 
to 350 degrees F. Lightly coat a 9 x 13-inch baking pan with cooking 
spray. 

Spreading the sweet potatoes in the pan. Top with the marshmallows, 
then crumble the oatmeal crust on top of the marshmallows. Bake 30 to 
45 minutes. 

Bubba Gump Forrest's Shrimper's Net-Catch 
Ingredients 

2 pounds medium shrimp, de-veined 
2 red potatoes cooked and quartered 
12 pieces carrots, cut into 6-inch strips 
12 pieces celery, cut into 6-inch strips 
4 lemon wedges 
4 ounces melted butter 
4 frozen corn cobbettes 
2 tablespoons Cajun Seasoning 
1 tablespoon minced garlic 
Dash Liquid Smoke (optional) 

Poaching Liquid 
1 gallon water 
1/4 cup Durkee's Hot Sauce 
4 bay Leaves 



1 tablespoon Bubba Gnmp Brand Seafood Boil spice 
1/4 cup beer 

Instruction 

Combine all Poaching Liquid ingredients and then bring to a boil, then 
reduce to a medium simmer. Add Shrimp, vegetables, corn, potatoes, 
and lemon wedges and cook until shrimp is completely done. Remove 
from poaching liquid, strain and place in stainless steel bowl. Add 
butter, Cajun spice, garlic and Liquid Smoke and toss together. 

Serve on large platter with extra lemon wedges. 

Serves 4. 


Calico Beans 


INGREDIENTS 

1 pound ground beef 

1/2 pound bacon sliced into small pieces 

1 cup chopped 

3 teaspoons garlic 

14 ounces baked beans 

14 ounces kidney beans 

14 ounces pinto beans 


14 ounces butter beans 



14 ounces navy beans 

14 ounces three bean salad use half the juice 

1/2 cup brown sugar 

1/2 cup ketchup 

1 teaspoon honey 

1 teaspoon vinegar 

1 teaspoon dry mustard 

INSTRUCTIONS 

Over medium heat saute ground beef, sliced bacon, chopped onion, and 
minced garlic. Cook until ground beef has been browned. Drained if 
desired. 

Ground beef, chopped onion, and bacon being sauted in a multicooker. 
Add beans to the crockpot. 

Adding kidney beans, pinto beans, butter beans, and baked beans to a 
slow cooker. 

Add brown sugar, ketchup, honey, vinegar, and dry mustard to the slow 
cooker. Stir well. 

Cook on low heat for 2 hours. 

RECIPE TIPS FOR THE COOK 

Variations: 

You can add Ranch Style Beans with jalapeno peppers this will add a 
nice bit of heat to the recipe. 



You can omit the ketchup and honey if desire. 
Switch the ground beef for Italian sausage. 


Carl's Jr. Breakfast Burger 

Ingredients 

4 Hamburger Buns 

32 frozen hash brown crowns , cooked in oven until browned and crispy 
1 pound ground beef (I used 85/15, 80/20 works too) 

4 slices American Cheese 
1 tablespoon butter 
4 eggs, scrambled 
8 slices thick cut bacon 

Kosher salt and fresh cracked black pepper , to taste 
1/2 cup ketchup 

Instructions 

In a large cast iron skillet, cook your bacon crisp. 

Pour out excess oil but leave about a tablespoon. 

Form the ground beef into four patties, press your thumb into the center 
of the patty to make an indent (this prevents the patty from becoming 
misshapen). 

Season patties with kosher salt and pepper, to taste. 

On high heat cook the beef patties for 3 minutes on each side. 

Remove the patties and turn the heat to low. 

Press the buns into the pan lightly and let brown and toast for a few 
minutes while cooking the eggs 

In a large frying pan melt the butter on low in two batches. 

Cook the eggs on low until they are cooked through but with no 
browning (this will take a few minutes). 

Stack with bottom bun, 8 hash browns crowns, ketchup, beef patty, 
American cheese, 1/4 of the egg folded over, two slices of bacon, 
ketchup and the top of the bun. 

Serve immediately with extra napkins. 



Carl's Jr. Western Bacon Cheeseburger Sloppy Joes 


Ingredients 

6 slices bacon 

1 1/2 pounds lean ground beef , (85/15) 

1 yellow onion , diced 

1/2 teaspoon kosher salt 

1/4 teaspoon coarse ground black pepper 

1 cup beef broth 

1 cup KC Masterpiece Hickory Flavored BBQ Sauce 

1 tablespoon Worcestershire sauce 
4 hamburger buns , sesame seed 

4 slices American Cheese 

Instructions 

In a large skillet add the bacon and cook until crispy, but still chewy. 
Remove from the pan and let cool for 1 minute before chopping finely. 
Drain all but 2 tablespoons of the bacon grease. 

Add the beef and onions, cooking well until seared, breaking it apart but 
leaving some chunks for 5-6 minutes. 

Add in the beef broth, ketchup, bbq sauce, and Worcestershire sauce 
Cook until the sauce starts to evaporate and the mixture becomes 
"sloppy", about 5-6 minutes. 

Cheesecake Factory Avocado Egg Rolls 

Cheesecake Factory Avocado Egg Rolls are the perfect fresh avocado and 
sun dried tomato filled egg rolls with a bright cashew tamarind cilantro 
dipping sauce you love in the restaurant! 

Ingredients 

4 large haas avocados , peeled, pitted, & diced 
1/2 cup sun-dried tomatoes , chopped 
1/4 red onion , minced 

2 tablespoons cilantro , chopped 
1/2 teaspoon kosher salt 

16 egg roll wrappers 
1 large egg , beaten 



vegetable oil, for frying 


Instructions 

Combine the avocados, snn-dried tomatoes, red onions, cilantro and salt 
in large bowl and lay out your egg roll wrappers on a tray. 

Brush the edges of the egg roll wrappers with the egg and fill with 3 
tablespoons of filling each, then fold in the sides of the wrapper and roll 
closed, make sure there isn't extra air in the egg rolls as you wrap. 

Heat three inches of oil in a dutch oven to 375 degrees then fry the egg 
rolls for 3-4 minutes until golden brown then let cool on a metal cooling 
rack and serve with dipping sauce. 

Cheesecake Factory Chicken Madeira 

Cheesecake Factory Chicken Madeira with chicken breasts, mushrooms and 
asparagus in a rich, buttery, madeira wine sauce is a copycat of the most 
popular chicken dish on the menu. 

Ingredients 

4 boneless skinless chicken breasts trimmed (5 ounces) 

1/2 teaspoon Kosher salt 

1/4 teaspoon ground black pepper 

4 tablespoons butter divided 

2 cups white mushrooms sliced thinly 

2 cups madeira wine 

2 cups beef broth 

1/2 pound asparagus trimmed 

4 ounces mozzarella cheese 

Parmesan cheese shaved for garnish 

Instructions 

Put the chicken between two pieces of saran wrap and lightly flatten 
using a rolling pin or heavy pot or flat mallet (don't use a spiked side). 
Season with salt and pepper. 

Heat two tablespoons of butter in your skillet (that has a lid) on medium- 
high heat. 

Cook the chicken on medium heat for 4-5 minutes on each side, until 
slightly browned and just cooked through. 



Remove the chicken, add in 2 more tablespoons of butter and add the 
mushrooms. 

Cook on medium-high heat for 1-2 minutes before stirring, cook an 
additional 1-2 minutes. 

Remove the mushrooms and put with the chicken on another plate. 

Add in the Madeira wine and beef broth. 

Bring to a boil, reduce to a simmer and cook for 10-12 minutes. 

While sauce is reducing boil your asparagus for 3-5 minutes in another 
pot or microwave on a plate in a single layer with a wet paper towel on 
top for 4-5 minutes. 

Add the chicken back into the pan, top with mushrooms and asparagus. 
Cook an additional 1-2 minutes, cover the chicken with Mozzarella 
cheese and mushrooms. 

Cover the pan and let cook for 2-3 minutes or until cheese is melted. 


Cheesecake Factory Louisiana Chicken Pasta 

Cheesecake Factory Copycat Louisiana Chicken Pasta with Parmesan, 
mushrooms, peppers and onions in a spicy cajun cream sauce. 

Ingredients 

CAJUN CREAM SAUCE 

1 teaspoon red pepper flakes 

1 teaspoon cajun seasoning 
1/2 teaspoon Kosher salt 

1/4 teaspoon ground black pepper 

2 cups heavy cream 
1 cup chicken stock 

1 tablespoon cornstarch 
1 cup Parmesan Cheese shredded 

CRISPY PARMESAN CHICKEN 

4 chicken breasts butterflied 

1/4 cup flour 

1 cup breadcrumbs 

1/2 cup parmesan cheese grated 

1/2 teaspoon Kosher salt 



1/4 teaspoon ground black pepper 
2 eggs 

4 tablespoons vegetable oil 

PASTA 

1 lb Farfalle pasta 

2 tablespoons butter 

1/2 yellow bell pepper sliced 

1/2 red bell pepper sliced 

1/2 red onion sliced 

8 ounces crimini mushrooms sliced 

1 tablespoon minced garlic 

1/4 cup parsley for garnish (optional) 

Instructions 

Mix the Sauce ingredients together and set aside. 

Set a large pot of water to boil and cook the pasta to a minute shy of 
what is listed on the box. 

Drain but do not rinse. 

Mix the flour, breadcrumbs, Parmesan cheese. Kosher salt and black 
pepper together in one bowl. 

In a second bowl whisk the eggs. 

Dredge each piece of chicken into the breadcrumb mixture, then into the 
eggs, and finally back into the breadcrumb mixture.* 

Let chicken sit on a tray while you cook the vegetables. 

Melt butter in cast iron skillet over medium heat and add the bell 
peppers, onion, garlic and mushrooms. 

Cook for 3-5 minutes until just starting to brown but not break down. 
Remove the vegetables from the pan. 

Add the 1/4 cup oil and cook the chicken until crispy and golden brown, 
3-5 minutes on each side. 

Remove the chicken from the pan and drain the oil. 

Add the pasta and vegetables to the pan with the sauce mixture. 

Let thicken and stir for 3-5 minutes. 

While the sauce is cooking slice up the chicken. 

Serve the pasta with the sliced chicken on top and extra Parmesan as 
desired. 



Recipe Notes 

*The first pass will leave mostly flour on the chicken, that is what we 
need, just to adhere the eggs, so don’t worry. 

Cheesecake Factory Pasta Da Vinci 

Cheesecake Factory Pasta Da Vinci copycat with chicken and mushrooms in 
a creamy madeira wine sauce with Parmesan cheese. One of their most 
popular pastas! 

Ingredients 

1 pound penne pasta 

4 tablespoons butter divided 

1 pound chicken breast meat cut into 1" chunks 

1/2 teaspoon kosher salt 

1/4 teaspoon ground black pepper 

1 red onion chopped 

1 pound shiitake mushrooms sliced (you can use crimini if you want) 

2 cloves garlic 

1 cup Madeira wine 
1 cup chicken broth 
1/2 cup sour cream 
1 cup heavy cream 
1/2 cup Parmesan cheese 



Instructions 


Cook the pasta one minute shy of the directions on the box and drain. 

In a cast iron skillet add 1 tablespoon of butter. 

Add the chicken, salt and pepper in the pan on medium-high heat for 5-7 
minutes, stirring once in the middle. 

Remove the chicken from the pan and set it aside with the pasta. 

Add in 1 tablespoon of butter. 

Add in mushrooms and cook until browned, 5-7 minutes. 

Add in 1 tablespoon of butter to the pan with the mushrooms and add 
your onions. 

Cook on medium-low for 5-7 minutes or until caramelized. 

Add in the garlic and cook one additional minute. 

Add the wine and 1 cup chicken broth and let reduce by 3/4 of the liquid 
(10-12 minutes depending on how hot the skillet and flame are). 

Add the sour cream, heavy cream, Parmesan cheese and final tablespoon 
of butter. 

Whisk until it is well combined. 

Add in the chicken and pasta and stir to combine. 

Serve immediately. 

Garnish with additional Parmesan cheese if desired. 


Chick Fil A Chicken Nuggets 



INGREDIENTS 


1 1/2 pounds chicken breast (Boneless, Skinless, Cubed) 

Marinade 

2 cups water 

2 chicken bouillon cubes 
Chicken Coating 
1 cup all purpose flour 

1 1/2 cups saltine cracker crumbs crushed very fine 

2 teaspoons powdered sugar 
1/4 teaspoon paprika 

2 1/2 teaspoons McCormick Seasonal or seasoned salt 

peanut oil for frying 

EQUIPMENT NEEDED 

Deep fryer 

Baking sheet 

Wire rack 

INSTRUCTIONS 

Marinade instructions 

Place cool water in a bowl add 1/4 teaspoon McCormick Seasonal, and 
dissolve bouillon cubes in mixture. Place cubed chicken in water, mix, 
cover, and place in refrigerator for 12 hours or next day. 



Cooking the chicken nuggets 


Heat oil to 350 degrees in a deep fryer, or a large pot. If you are using a 
large pot, add enough oil so the oil is 4 inches deep. 

Pour off excess marinade, and discard marinade, it can not be used 
again. 

Prepare the coating by mixing together the flour, cracker crumbs, 
powdered sugar, and paprika. Set the battered chicken nuggets on a wire 
rack. Let the chicken nuggets rest for a couple of minutes before frying. 
The coating will stay on better if the coating dries a bit. 

Fry the nuggets a few at a time until they are golden brown. Remove 
from oil, and drain on a clean wire rack. 

RECIPE TIPS FOR THE COOK 

By using a wire rack instead of paper towels to drain chicken the 
nuggets will remain more crispy. Setting fried foods on paper towels 
often means the fried food will steam. 


Chick-Fil-A Inspired Crispy Chicken Sandwich 
Ingredients 

1 pound boneless skinless chicken breasts (either two large or 4 small 
breasts) 

3/4 cup dill pickle juice 


2 large eggs 
1/4 cup milk 
1 cup flour 



2 tbsp powdered sugar 
1 tsp paprika 
1 tsp salt 

1/2 tsp black pepper 
1/2 tsp garlic powder 
1/2 tsp celery salt 
1/2 tsp basil 

1 cup peanut oil, for frying 
4 Hamburger Buns 
Lettuce 
Tomato Slices 
Pickle Slices 

Instructions 

Butterfly chicken into two thin filets. Score in diamonds. 

Marinate chicken in the pickle juice for an hour. 

Add milk and egg into a bowl, mix together. 

Mix together dry ingredients in a second bowl. 

Heat the oil in a skillet to about 350. 

Dredge each chicken piece into the egg, then into the flour mixture. 



Fry each chicken piece for 3-4 minutes on each side, or until browned 
and cooked through. 

Make into a sandwich with lettuce, tomato and pickles. Serve with 
delicious lemonade! 


Chick fil A Mac & Cheese 
INGREDIENTS 

16 ounces macaroni 
1 tablespoon salt 

1 1/4 pounds American cheese 

2 tablespoons Parmesan cheese 

1 tablespoon Romano cheese 

2 cups heavy cream 

4 ounces Colby Jack Cheese shredded 
EQUIPMENT NEEDED 
9x13 inch baking dish 
cheese grater 
large pot 

INSTRUCTIONS 

Fill a large pot 2/3 full of water. Add 1 tablespoon of salt. When the 
water comes to a boil add the pasta. Cook to al dente. Drain pasta. 



In a medium-sized pot add heavy cream, American cheese, Parmesan 
cheese, and Romano cheese. Melt cheeses with heavy cream over 
medium heat. Stir frequently. Do not allow the cheese to scorch. 

Turn the oven on to broil, on high. 

Place cooked pasta into a 9 x 13-inch baking dish. Pour melted cheeses 
over the pasta. 

Add shredded Colby Jack cheese to the top of the pasta. Place under 
broiler. 

Broil just until the cheese begins to brown. 


Chili's Chicken Crispers 

Chili's Chicken Crispers with the delicious shatteringly crispy crust that 
Chili's crispers famously have, but made at home! So easy to make and also 
great batter for fish and chips! 

Ingredients 

1 egg beaten 
1/4 cup whole milk 
3/4 cup chicken broth 
1 1/2 teaspoons salt 
1/2 teaspoon black pepper 
1 cup self rising flour 
1 cup flour 

1 1/2 pounds chicken tenderloins 



canola oil for frying 

Instructions 

Heat oil in a dutch oven to 350 degrees. 

In a large bowl whisk together the egg, milk, chicken broth, salt and 
pepper until well combined. 

Add in the self rising flour. 

In a second bowl add 1 cup of flour. 

Dip each piece of chicken into the batter, then into the flour. 

Add the chicken to the oil in small batches and fry for 8-10 minutes, 
until golden brown and cooked through. 

Durgin Park Baked Beans 
INGREDIENTS 

2 pounds white beans 
1 teaspoon baking soda 
1 cup chopped yellow onion 

1 pound chopped bacon 
8 tablespoons sugar 
2/3 cup molasses 

2 teaspoon dry mustard 
4 teaspoons salt 



1/2 teaspoon pepper 

INSTRUCTIONS 


Soak the beans overnight in water to cover. Drain. Rinse. Add water to 
cover and the baking soda. Bring to a boil. Reduce the heat. Simmer for 
10 minutes. Drain. Rinse. Preheat the oven to 300 degrees. 

Place the onion in the bottom of a 3 quart ovenproof casserole. Add half 
the bacon, add the beans, and top with remaining bacon. Mix the sugar, 
molasses, mustard, salt, and pepper together. Pour over the beans. Add 
just enough water to barely cover. Do not stir. Cover. Bake for six hours, 
you may need to add a little water, be careful not to get the beans to wet. 
Yield: 16 servings 


Easy Barbeque Baked Beans 
INGREDIENTS 

1 cup chopped onion 
8 ounces diced bacon 

56 ounces pork and beans 2 large cans 

2 tablespoons prepared yellow mustard 
2 tablespoons brown sugar 

1 tablespoon molasses 
INSTRUCTIONS 
Preheat oven to 350 degrees. 

In a medium-sized skillet saute chopped onions and diced bacon until 
the bacon is cooked but is not crispy and the onions are translucent. 



Drain cooked bacon and onions on a paper towel. 


In a large oven-proof pot add 2 28 ounce cans beans. Stir in cooked 
onions and bacon, yellow mustard, brown sugar, and molasses. Stir until 
all ingredients are well combined. Place a lid over the pot. Place in a 
350-degree oven and bake for approximately 1 hour or until beans are 
warmed. 


IHOP Bacon Temptation Omelet 
INGREDIENTS 

4 ounces American cheese 
2 tablespoons milk divided use 

2 tablespoons pancake batter prepared (note, you will need to prepare a 
small amount of pancake batter, you may omit this if you desire) 

4 eggs 

6 slices bacon cut into small pieces cooked, divided use 
1/4 cup Monterey Jack Cheese shredded 

INSTRUCTIONS 

Preheat a griddle or skillet to 350 degrees. In a small saucepan over 
medium heat, melt the American cheese with 1 tablespoon of the milk. 
Stir constantly, the cheese will melt and form a cheese sauce. When the 
cheese sauce forms reduce the heat as low as you can. 

In a medium bowl combine the eggs, bacon pieces from 4 slices of 
bacon, pancake batter, and the remaining 1 tablespoon of milk. Whisk 
vigorously until well blended. Spray the griddle with nonstick spray and 



pour the omelet over in a rectangular shape. As the eggs cook they will 
form up. 


When the eggs are almost done pour over half of the cheese sauce onto 
the eggs. Roll the omelet into a roll. Top the omelet with sprinkled 
cheese and remaining bacon. You can serve the omelet with the 
remaining cheese sauce on the side. 

RECIPE TIPS FOR THE COOK 

To make this Keto Friendly: 

Eliminate the pancake batter, and this trims back the carbs considerably. 
The net carbs are reduced to 13.4 carbs for the whole recipe. 

IHOP Banana Bread French Toast 

INGREDIENTS 

4 slices banana bread 

1 banana sliced 

4 teaspoons butter 
4 tablespoons caramel sauce 

2 eggs 

2 tablespoons milk 
2 tablespoons whipped cream 
nutmeg optional 

INSTRUCTIONS 

Whisk together 1 egg and 1 tablespoon of milk, pour whisked egg into a 
shallow dish. Heat a skillet over medium heat, and add about 1 teaspoon 
of butter in the pan. 

Place 1 slice of banana bread into the egg mixture, coat evenly, flip the 
bread over and coat the other side of the bread. Place bread into skillet 
and cook for about 1 minute on each side. Place bread onto a plate, and 
slice 1/2 banana and place on french toast. 

Drizzle french toast with caramel sauce, and then place some whipped 
cream on top. Do you enjoy the IHOP? We have plenty more recipes 
that taste just like the IHOP recipes 



Ihop Blueberry Cannoli Pancakes 


INGREDIENTS 

Pancake Recipe 
1 1/4 cups all-purpose flour 

1 1/2 teaspoons baking powder 

2 1/2 teaspoons sugar 
1/2 teaspoon salt 

1/2 teaspoon baking soda 

1 1/2 cups buttermilk 

2 tablespoons vegetable oil 
1 egg lightly beaten 
Ricotta filling 

15 ounces whole milk ricotta cheese 

3 tablespoons sugar (super fine sugar if available) 

1/4 teaspoon vanilla extract 

1/2 teaspoon lemon juice 
21 ounces blueberry pie filling 

INSTRUCTIONS 

Place the flour, baking powder, sugar, salt, and baking soda in a bowl; 
Whisk them to mix. Add the buttermilk, oil, and egg. With a spoon, mix 
ah ingredients and beat until smooth. If batter seems to be too thick 
while you’re cooking the pancakes, add a little more buttermilk and mix 
well. 

Heat a skillet or a griddle over medium-low heat. Brush with a little oil 
or spray with nonstick cooking spray. Pour in batter until it spreads to 
the desired size. Let the batter start to show small bubbles on top before 
you turn the pancake over to finish cooking. Turning pancakes is made 
much easier if you spray your pancake turner with a nonstick spray. 

The turner does not stick to the uncooked pancake batter when you are 
turning them. Cook the pancakes until golden on both sides. Cannoli 
topping In a small bowl combine ricotta, 3 tablespoons sugar, 1/4 
teaspoon vanilla, 1/2 teaspoon vanilla. Stir to blend well. How to 
assemble Place two pancakes on a plate. Top with blueberry pie filling, 
and then add about 1/4 to 1/3 cup of the cannoli topping. Garnish with 



some lemon peel if desired. Suggestion: I suggest that you add a 
tablespoon or two of the ricotta filling between the pancakes. This adds 
a really nice touch. 

IHOP Cinn-a-Stack Pancakes 

INGREDIENTS 
Cinnamon Layer 

1/2 cup butter softened 
1 cup packed brown sugar 

1 tablespoon ground cinnamon 

2 teaspoons cake flour your can use all-purpose 
1/8 teaspoon salt 

1/4 teaspoon vanilla extract 
Cream Cheese Icing 
2 ounces butter 
4 ounces cream cheese 
1 cup powdered sugar 
1 tablespoon milk 
1/2 teaspoon vanilla extract 
Pancakes 

1 1/4 cup all-purpose flour 

1 1/2 teaspoons baking powder 

2 1/2 teaspoons sugar 
1/2 teaspoon salt 

1 1/2 cup buttermilk 

2 tablespoons vegetable oil 
1 egg slightly beaten 

INSTRUCTIONS 

To Make the Cinnamon Layer: In a small bowl combine the butter, 
brown sugar, cake flour, cinnamon, salt, and vanilla. Stir until well 
blended; set aside. Please note this should make a nice thick paste. 

To make the cream cheese icing: Use a mixer to blend together the 
cream cheese and the butter until light and fluffy. Slowly add the 
powdered sugar. When the powder sugar has been incorporated blend in 
the milk and the vanilla. 



To make the pancakes: Place the dry pancake ingredients (flour, sugar, 
salt, and baking soda) into a bowl, and stir to blend the dry ingredients. 
Add buttermilk, oil, and egg. Use a spoon to mix the pancake batter and 
beat until just smooth. Heat a skillet or an electric griddle to 350 and 
spray with non-stick spray. Pour about 1/2 cup of batter to form a 4-inch 
pancake. 

When the pancakes start to show small bubbles on top, turn them over to 
finish cooking. You can assemble the stacks just before servings. Spread 
2 teaspoons of the cinnamon mixture over one pancake, layer another 
pancake on top, spread 2 more teaspoons of cinnamon mixture over the 
top, and then drizzle with the cream cheese icing. The leftover cinnamon 
mixture goes great on toast too! 

IHOP Colorado Omlette 

INGREDIENTS 

1/4 cup onions diced 

1/4 cup bell pepper diced 

1/4 cup tomatoes diced 

1/4 cup ham diced 

3/4 cup shredded Cheddar cheese 

1/4 cup bacon diced and fried 

1/3 cup breakfast sausage cooked and diced 

1/3 cup Shredded Roast Beef or Dice Roasted Beef From the Deli 

4 - eggs beaten 

1/8 cup water 

1/4 teaspoon salt 

1 tablespoon butter 

INSTRUCTIONS 

In a saucepan on medium-low heat melt butter and add onions and bell 
peppers. Stir until onions and pepper are soft but not browned. Add 
diced ham and stir until the ham is limp and heated through. 

Immediately remove from heat and set aside. In a mixing bowl add eggs, 
water, and salt beat and stir well. Set aside. Heat a 12" fry pan on 
medium-low heat, add a little oil (1 teaspoon.) or spray with a nonstick 
vegetable spray. A nonstick pan works great. 



Place egg mixture in pan and sprinkle with onions, bell pepper, ham, 
tomato if you wish, sausage, bacon, and 1/2 of the roast beef, and 1/2 
cup of the shredded cheese. Place a lid on until omelet starts to set. 
Immediately remove lid and fold omelet from the sides to the middle. If 
this is difficult fold in half, sprinkle with the rest of cheese and roast 
beef. Serve with a side order of Picante Sauce or Sour Cream with a 
little diced green onion. 

IHOP Country Griddle Cakes 

INGREDIENTS 

1 1/2 cup all purpose flour 

2 tablespoons sugar 
1/2 teaspoon salt 

2 teaspoon baking powder 

1/2 teaspoon baking soda 

2 tablespoons Vegetable oil plus 1 teaspoon 

1 beaten egg 

1 1/2 cups buttermilk 

3/4 cup prepared cream of wheat 

INSTRUCTIONS 

Place first six ingredients in a medium-size bowl. In a small bowl mix 
cream of wheat with the buttermilk to get any lumps out of the cream of 
wheat. When this is done add egg, cream of wheat, and buttermilk 
mixture to dry ingredients. Beat with a spoon all until smooth. 

The batter may be a little lumpy. Heat a grill or a frying, pan medium- 
low heat works well with pancakes. When the surface is hot lightly oil 
or use a vegetable spray. Pour the desired size for pancakes and turn 
when the top of the pancake has little bubbles. If you spray your 
pancake turner with a nonstick spray it helps prevent the uncooked part 
of the pancake from sticking to the turner and flipping the pancake is 
made much easier. 

If your pan is seasoned well your pancakes should not be sticking and if 
the temperature is just right your pancakes should have a beautiful 
golden color. 



IHOP Pumpkin Pancakes 

INGREDIENTS 

1 1/4 cups flour 
1 1/2 teapoons baking powder 
1 1/2 tablespoons sugar 
1/2 teaspoon salt 
1/2 teaspoon baking soda 
1/8 cup vegetable oil 
1 egg slightly beaten 

1 1/2 cups buttermilk 1/8 - 1/4 cup more if needed to keep batter thinner 
1/3 cup pureed pumpkin (pumpkin from a can will work) 

1 1/2 teaspoons pumpkin pie spice 
1 teaspoon vanilla 

INSTRUCTIONS 

In a medium-sized bowl add flour, baking powder, sugar, salt and 
baking soda, whisk together with a fork to blend all of the dry 
ingredients. Add vegetable oil, slightly beaten egg, 1 and 1/2 cups of 
buttermilk and stir until mixture is just well blended. Add pumpkin, 
vanilla, and pumpkin pie spice and stir until you have a uniform 
mixture. 

Heat a frying pan to a medium heat or use a griddle and heat to 350 
degrees. Oil the cooking area slightly with vegetable oil, and then pour 
batter onto surface. I find about 1/2 cup of batter creates a pancake that 
is easy to handle. 

Flip your pancake over when you see the edges of the pancake become 
dry and small bubbles form on the uncooked side. After pancakes are 
flipped cook for another minute or two. Turning pancakes is made much 
easier if you spray your pancake turner with a nonstick spray. 

This recipe makes about nine 4" - 5" pancakes. Serve warm with your 
favorite syrup. 


In-N-Out Double Double - Animal Style 


Ingredients 



1/2 pound ground beef (Kenji recommends 60/40,1 used 80/20 and it 
was perfect) 

1 tablespoon butter 

1 large onion , finely chopped (about 1 1/2 cups) 

Kosher salt 

2 tablespoons plus 2 teaspoons mayonnaise 

1 tablespoon ketchup 

2 teaspoons sweet pickle relish 
1/2 teaspoon sugar 

1/2 teaspoon distilled white vinegar 

2 soft hamburger buns , (Kenji recommends Arnold, I used local bakery 
buns) 

Freshly ground black pepper 
8 dill pickles chips 

2 quarter-inch-thick slices ripe tomato 

2 leaves fresh iceberg lettuce , white core section removed, torn to bun¬ 
sized pieces 
1/4 cup yellow mustard 

4 slices deli-cut American Cheese (I bought this from my grocer's deli 
case) 

Instructions 

Form meat into four 2 ounce patties, thin and slightly larger than the size 
of your bun. 

They are meant to be 1/4 inch thick. 

Heat 1 tablespoon butter in a skillet over medium-high heat until 
shimmering. 

Add onions and 1/2 teaspoon kosher salt to skillet. 

Reduce heat to medium low, and cook, tossing and stirring occasionally 
until onions are well browned, about 15 minutes. 

Preheat oven to 400 degrees. 

Once onions begin to sizzle heavily and appear dry, add 1 tablespoon 
water to skillet and stir. 

Continue cooking until water evaporates and onions start sizzling again. 
Repeat process, adding 1 tablespoon of water with each iteration until 
onions are meltingly soft and dark brown, about 3 times total. 

Transfer to a small bowl and set aside while leaving any residual butter 



in the pan. 

To make the burger and animal fry topping: Add mayonnaise, ketchup, 
relish, sugar, and vinegar to a small bowl and stir to combine. 

Place closed buns in preheated oven for 2 minutes until slightly darker 
and just the slightest bit crispy. 

using the butter left behind by the onions, press the buns into the pan 
and toast for a few seconds until crispy. 

If there is no butter left in the pan, add a 1/2 a tablespoon or so to the 
pan. 

Season the patties with salt and pepper. 

Preheat pan on high and add the patties to the pan. 

Cook without moving until well browned and crusty on first side, about 
2 1/2 minutes. 

While they are cooking, spread about a tablespoon of mustard to the raw 
side. 

Flip and cook the mustard side as well, another minute. 

Add the sauce to each half of the bun. 

From the bottom up: 

Add four pickles, then one slice of tomato and lettuce. 

Top each meat patty with a slice of cheese and half the caramelized 
onions. 

Stack two patties together and add on top of the lettuce. 

Top with top bun. 

KFC Mac and Cheese (Copycat) 

Ingredients 

1 pound large elbow macaroni 

2 1/2 cups whole milk 

2 tablespoons nonfat dry milk powder 

1 teaspoon mustard powder 

1 teaspoon cornstarch 

1/4 teaspoon kosher salt 

24 ounces Velveeta cheese 

8 ounces cheddar cheese , cut into 1" cubes 


Instructions 



Note: click on times in the instructions to start a kitchen timer while 
cooking. 

Cook the elbow macaroni for 18 minutes (this is longer than directed on 
purpose to keep sauce creamier). 

Drain pasta, then to the pot with the pasta add in the milk, milk powder, 
mustard powder, cornstarch and salt until the milk is warm, stirring 
gently. 

Add in the Velveeta and cheddar cheese until smooth and creamy, 
mixing gently, then serve immediately. 

KFC Original Recipe Chicken 

Ingredients 

2 cups all-purpose flour 
2/3 tablespoon salt 

1/2 tablespoon dried thyme leaves 
1/2 tablespoon dried basil leaves 
1/3 tablespoon dried oregano leaves 
1 tablespoon celery salt 
1 tablespoon ground black pepper 

1 tablespoon dried mustard 

3 tablespoons paprika (original recipe calls for 4 tablespoons) 

2 tablespoons garlic salt 

1 tablespoon ground ginger 

3 tablespoons ground white pepper 

2 teaspoons Accent Seasoning , optional (I left this out) 

1 cup buttermilk 

1 large egg 

1 chicken , cut into 10 pieces (2 wings, 2 legs, 2 thighs and 2 breasts 
each cut in half to make 4 breast pieces) 
vegetable oil for frying 

Instructions 

Add the spices to a small food processor until they're all uniform in size 



and the thyme, basil and oregano aren't larger in size anymore. 

Add the flour in a bowl with all the herbs and spices and mix with a 
whisk. 

In a second larger bowl add the buttermilk and egg together and whisk 
until combined. 

Add the chicken to the buttermilk mixture for 20-30 minutes. 

Remove chicken from the buttermilk soak and let any excess buttermilk 
drip off. 

Dredge the chicken pieces in the flour mixture on all sides, then shake 
off the excess coating. 

Let it rest on a cookie sheet for 20-30 minutes. 

Add oil to a deep fryer or a large pot that is at least 5 inches high so that 
the chicken can be fully submerged. 

Heat the oil to 350 degrees and fry in small batches for 15-18 minutes. 
Remove the chicken from the oil and add to a drying rack on top of a 
clean cookie sheet. 

If you add it to a paper towel or newspaper the bottom of the chicken 
will steam from the heat and become soft. 


McDonald's Egg, Bacon and Cheese McMuffin 

Ingredients 

6 English Muffins 
6 large eggs 

6 ounces sharp cheddar cheese 
12 slices thick cut bacon 
4 tablespoons butter , divided 

Instructions 

Preheat the oven to 400 degrees. 

On a large cookie sheet, line with parchment paper and arrange the 12 
bacon slices into 6 circles, with two pieces for each circle. 

Add the first piece of bacon in the shape of a 4-5" circle then layer the 
second one on top, add the tail of the second piece under the end of the 
first piece, so that when they cook they stick together. 

Put in the oven to bake for 18-20 minutes. 



Slice 6 english muffins in half and spread 3 tablespoons of the butter on 
the cut sides, 1/2 a tablespoon on each half muffin. 

In the last five minutes of baking time for the bacon add the English 
muffins to the oven, cut side up. 

Slice the cheddar cheese thickly into six slices. 

In a large skillet melt the remaining tablespoon of butter. 

Crack the eggs gently into the skillet, add salt and pepper. 

Cook until the eggs are JUST set. 

Take the English muffins out of the oven, layer with the cheese, egg, 
bacon and the top of the muffin. 

Remove the parchment paper from the cookie sheet carefully, add the 
sandwiches back onto the pan (wipe out any remaining oil with a paper 
towel). 

Bake for 2-3 minutes, or until the cheese is melted. 

McDonald's Big Mac Sloppy Joes 

Ingredients 

Ground Beef Mixture 
1 1/2 pounds ground beef , (85/15) 

1/2 yellow onion , finely chopped 
1/4 cup hamburger pickles , chopped 

1 teaspoon kosher salt 

1/4 teaspoon coarse ground pepper 

2 teaspoons Worcestershire sauce 
McDonald's Secret Sauce Recipe: 

1 cup mayonnaise 

1/4 cup French dressing 

2 tablespoons sweet relish 
1 tablespoon ketchup 

1 teaspoon white vinegar 
1/4 teaspoon onion powder 
1/8 teaspoon salt 

To Assemble (Double Decker): 

8 hamburger buns , (with seeds) 

2 cups iceberg lettuce , shredded 
12 hamburger pickle chips 



4 slices American cheese 
Additional sauce, optional 

Instructions 

Brown your ground beef halfway, about 3-4 minutes, in your large 
skillet then add in the chopped onions, salt, pepper and Worcestershire 
sauce. 

Cook the beef until fully browned, about 3-4 minutes, then add in the 
chopped pickles and stir. 

Mix the McDonald's Big Mac Sauce ingredients in a medium bowl and 
stir well. 

Add 1 cup of the secret sauce to the pan, reserve the rest for your buns. 
Cook 1 additional minute then serve on sesame hamburger bun (stacking 
order in notes below). 

Recipe Notes 

Stacking order from the bottom up: 

Bun bottom 
Secret Sauce 
Lettuce 

American Cheese 
Meat 

Bun Bottom 
Secret Sauce 
Lettuce 
Pickles 
Meat 
Bun Top 


MGM Grand Spicy Jambalaya 

INGREDIENTS 

6 bay leaves 
10 pounds diced ham 
2 gallons water 
vegetable oil for sauteeing 
5 pounds diced chicken breast 



2 pounds chopped onions 
2 pounds chopped onions 
1 1/2 pounds chopped green pepper 

1 cup chopped green onions 

2 pounds diced tomatoes 

2 cups tomato paste 

3 tablespoons chopped parsley 

4 ounces chopped garlic 
2 teaspoons dried thyme 

2 teaspoons cayenne pepper 
1/4 cup Worcestershire sauce 

3 pounds smoked sausage 
3 pounds rice 

1 tablespoons salt 

INSTRUCTIONS 

In a boiler, add bay leaves, diced ham and water. Let boil for 1 hour. In 
another pan, heat oil. Add diced chicken, onions and celery. Saute until 
tender then add peppers, onions and diced tomatoes. Add tomato paste, 
chopped parsley, crushed garlic, dried thyme, cayenne pepper, 
Worcestershire sauce, and smoked sausage. 

Add cooked rice to jambalaya and salt to taste. Note: Recipe from 
MGM Grand, in its original serving size, you may desire to cut this 
recipe down, unless you have a whole bunch of people to invite over. 

Starbucks Bacon & Gouda Artisan Sandwich 

INGREDIENTS 

2 ciabatta rolls 
6 eggs large 

1/4 cup half and half 
1/4 teaspoon salt 
1/8 teaspoon pepper 

1 tablespoon butter 
6 slices bacon 

2 ounces Gouda cheese 



INSTRUCTIONS 

Crack six eggs into a medium sized bowl. Add half and half to both and 
whisk eggs until they are creamy. Season eggs with salt and pepper. 
Place butter into skillet over low heat when the butter has melted place 
beaten eggs into the skillet. Cook eggs stirring occasionally so that eggs 
are cooked thoroughly. Remove skillet from stove. Prepare sandwiches 
by cutting the rolls, adding 1/2 of the eggs to the bottom roll, then add 3 
slices of cooked bacon, add cheese slide, and top with the top of the roll. 
You can wrap these in plastic wrap, they will take about a minute to 
reheat in the microwave. 

TGIFridays Inspired Jack Daniel's Bacon Cheeseburger 

TGI Friday's Inspired Jack Daniels Sauce that is a perfect topper for ribs, 
chicken, shrimp or burgers. Also works great as a dipping sauce 

Ingredients 

1/3 pound thick bacon 
4 thick slices of sharp cheddar cheese 
4 Hawaiian Buns (white or wheat are fine too) 

1 1/3 pound fresh ground chuck 
kosher salt 

fresh cracked black pepper 
US Customary - Metric 
Sauce Ingredients: 

1 tablespoon onion powder 
1 tablespoon garlic powder 
1 tablespoon Tabasco sauce 

1 cup pineapple juice 
1/2 cup Jack Daniels 

2 cups brown sugar 

2 tsp Better than Bouillon Beef Base (you can also use two beef bouillon 
cubes) 

4 tablespoons Worcestershire sauce 

Instructions 

Put all the sauce ingredients into a saucepan and cook over medium heat 
until the sauce coats the back of a spoon and stays in place if you run 



your finger through it, about 20 minutes. 

Shape the ground beef into patties weighing about 1/3 of a pound each. 
Season liberally with kosher salt and freshly cracked black pepper. 

Cook in a cast iron skillet, on high, 4 minutes on each side. 

Assemble burger and eat! 

Whataburger Breakfast On A Bun 

INGREDIENTS 

2 slices bacon or 1 sausage patty 
legg 

1 slice American cheese 
1 hamburger bun 

INSTRUCTIONS 

Place a skillet over medium heat and cook two pieces of bacon on the 
skillet. Once the bacon grease has started to release some of the greases 
place a wide mouth canning ring onto the skillet. Crack one egg and 
place the egg inside of the canning ring. 

Continue to cook bacon and remove from pan when done, draining on 
paper towels. Flip the egg over and allow the other side to cook. The 
sandwiches are served with solid, not runny yolks. When the egg has 
finished cooking (it should take about 30 seconds once you have flipped 
it over), remove from pan. 

To assemble the sandwich place the two slices of bacon down on the 
bottom bun, you can break the bacon in half so it will fit the hamburger 
bun, add the egg, and then top with cheese. Place the top bun on top of 
the cheese. 



Asian Appetizers 

AMAZUZUKE (SWEET VINEGAR PICKLING) 

INGREDIENTS 

8 oz daikon radish (227 g) (you can substitute with regular radish and 
turnips - cut into thin wedges) 

3 oz carrot (85 g) 

1 tsp salt (kosher or sea salt; use half if using table salt) 

1 dried red chili pepper 
Vi lemon 

Amazu 

1 cup rice vinegar (240 ml) 

Vi cup sugar (100 g) 

1-2 tsp salt (kosher or sea salt; use half if using table salt) (2 tsp for 
summer to replenish the salt) 

INSTRUCTIONS 

Gather all the ingredients. 

To Prepare Amazu (Sweet Vinegar Pickling Liquid) 

In a small saucepan, combine 1 cup rice vinegar, Vi cup sugar, and 2 tsp 
salt. Whisk well to combine over medium heat. Once boiling, turn off 
the heat. Let cool to room temperature. 

To Prepare Amazu (Sweet Vinegar Pickling Liquid) 



In a small saucepan, combine 1 cup rice vinegar, Yi cup sugar, and 2 tsp 
salt. Whisk well to combine over medium heat. Once boiling, turn off 
the heat. Let cool to room temperature. 

To Prepare Vegetables 

Peel the daikon and cut into ^4-inch slabs and then into sticks. 

Peel the carrot, cut into thin slabs, and then cut into thin strips. 

Put the daikon and carrot in the plastic bag and add 1 tsp salt. 

Close the bag and rub the vegetables from outside the bag for 1 minute 
and set aside for 15 minutes. Open the bag and drain the liquid 
completely that’s released from the vegetables. 

To Make Amazuzuke 

Add Ya cup Amazu into the bag and combine with vegetables. 

To Make Amazuzuke 

Add Ya cup Amazu into the bag and combine with vegetables. 

Cut the red chili pepper into rounds and remove seeds (if you don’t want 
it to be too spicy). Add the red chili pepper rounds into the bag. 

Squeeze the half lemon and rub the vegetables from outside the bag. Set 
aside for 15 minutes (or a few hours, if you prefer) to marinate the 
vegetables. Serve the Amazuzuke in a bowl. 

Set aside for 15 minutes (or a few hours, if you prefer) to marinate the 
vegetables. Serve the Amazuzuke in a bowl. 


Gyoza wrapper 

INGREDIENTS 

2 cups all-purpose flour (2 cups = 240 g or 120 g bread flour + 120 g 
cake flour) (See Notes) 


Yi tsp salt (kosher or sea salt; use half if using table salt) 



Vi cup water (V 2 cup = 120 ml, should be around 120 - 150 ml, plus more 
if necessary) (Just boiled) 

potato starch/cornstarch (for dusting) 

INSTRUCTIONS 

Gather all the ingredients. 

Before you start, you need to accurately measure flour. If you don’t have 
a kitchen scale (I highly recommend you to get one), stir the flour in the 
bowl, scoop it up with a spoon into the 1-cup measuring cup, and level 
off the top. Put the flour into a medium bowl. The amount of flour shoud 
be close to standard 4.25 oz (120 g) per cup. 

Sift the flour into a large bowl. 

Add salt to just-boiled water and mix until completely dissolved. 

Add the just-boiled water into the flour little by little, stirring with a 
rubber spatula. You will eventually need to use your hands to form the 
dough into a ball. If the flour is still separated, add 1/2 Tbsp. water at a 
time till you can form the texture into a ball. 

Transfer the dough to the work surface and knead the dough for 10 
minutes. 

After 10 minutes, the texture of the dough will be much smoother. Cut 
the dough in half. 

Shape each half into a long log, about IV 2 inches in diameter (it doesn't 
have to be perfect if you’re going to use a cookie cutter later). Wrap 
each log with plastic wrap. Let it sit for 30 minutes. 

Unwrap the dough. Sprinkle a little potato starch on the work surface 
and cut each log crosswise into about 12 pieces (may vary depending on 
the log length and width). Since we’ll be using a cookie cutter, don’t 
worry if each piece of dough has slightly different size. 



Cover the dough with damp kitchen towel at all time to prevent from 
drying. 


For each piece of dough into a ball shape. 

Press the ball onto the work surface. 

Using a rolling pin, roll out the dough, but DO NOT roll out (flatten) the 
TOP and BOTTOM edge. This is a trick to make a nice round shape. 

Rotate the dough 90 degrees and repeat rolling the dough to make a nice 
round shape. Try to roll out the dough to a thin circle. 

If you want a perfect round shape for your wrappers, press down the 3- 
inch (8 cm) cookie cutter and remove excess dough. If the dough rolls 
back, leave it for a few seconds, and cut out. Cover the scraps with the 
damp towel. Later combine all the scraps as long as they still squish 
together and haven’t dried out too much. Re-roll the scraps and repeat 
the process. 

Sprinkle each wrapper with potato starch and stack the gyoza wrappers. 
Make sure to the wrappers covered with damp kitchen towel. Once all 
the dough is used, wrap the gyoza wrappers with plastic wrap and freeze 
or refrigerate until you’re ready to use. You can keep gyoza wrappers 
for about 3-4 days in the refrigerator and up to a month in freezer. 
Defrost in the refrigerator prior to use. 

For making the gyoza fillings, please click here. 


Hot and Sour Soup 
Ingredients 

1 ounce woodear mushrooms 


1 bunch green onions cut into thirds 



8 cloves garlic 
1/2 yellow onion quartered 
12 black peppercorns 
12 cups chicken stock 
2 tablespoons vegetable oil 

1/2 pound pork tenderloin sliced thinly into 2" pieces 

1 tablespoon ginger grated 

1 cup bamboo shoots sliced thinly 

1 tablespoon red chile paste 

1/2 cup low sodium soy sauce 

1/2 cup rice vinegar 

1 teaspoon white pepper 

1/4 teaspoon sugar 

1 pound firm tofu cubed 

2 large eggs beaten 

2 tablespoons cornstarch mixed into 1/4 cup water 
green onions for garnish 

Instructions 

Add the mushrooms to boiling water and let sit in a small bowl for 30 
minutes before slicing very thinly and discarding any pieces that are still 



very tough. 


Add the green onions, garlic cloves, onion and peppercorns to a bouquet 
garni bag or to a large dutch oven or heavy bottomed pot with the 
chicken stock and bring to a simmer for 20 minutes until reduced by 1/3 
(If you didn't use a bag, fish out the ingredients) then keep on low heat 
while you continue cooking. 

In a large skillet add the oil on medium-high heat and cook the pork 
tenderloin then remove from the pan and add in the ginger, bamboo 
shoots, chile paste, soy sauce, rice vinegar, white pepper and sugar 
stirring well to combine and bring to a boil before moving the mixture to 
the dutch oven with the chicken stock. 

Add the mushrooms to the pot along with the tofu and the 
cornstarch/water mix and bring the heat back up to medium-low for 10 
minutes. 

Stir the soup in a clock-wise direction at a slow speed and slowly pour 
in the eggs while whisking slowly to cook the egg while it also spreads 
out while it cooks (be careful not to let it cook in a giant puddle or in too 
thin of a stream). 

Garnish with green onions if desired. 

HOMEMADE SRIRACHA SAUCE 
INGREDIENTSUSMETRIC 

1 3/4 pounds red jalapeno peppers, stems removed and halved 
lengthwise 

3 garlic cloves 

2 tablespoons garlic powder (optional) 

2 tablespoons granulated sugar, plus more as needed 
1 tablespoon light brown sugar 



1 tablespoon kosher salt, plus more as needed 
1/2 cup distilled white vinegar, plus more as needed 
Water, as needed 

DIRECTIONS 

To make the Sriracha, in the bowl of a food processor, combine the 
peppers, garlic, garlic powder, if desired, sugars, and salt. Pulse until a 
coarse puree forms. 

Transfer to a glass jar, seal, and store at room temperature for 7 days, 
stirring daily. (It may get a little fizzy; that’s to be expected.) 

After 1 week, pour the chile mixture into a small saucepan over medium 
heat. Add the vinegar and bring to a boil. Lower the heat and simmer 
gently for 5 minutes. 

Let the mixture cool and then puree it in a food processor for 2 to 3 
minutes, until a smooth, uniform paste forms. If the mixture is too thick 
to blend properly, add a small amount of water. 

Pass the mixture through a fine-mesh strainer. Press on the solids with 
the back of a spoon to squeeze out every last bit of goodness you’ve 
been waiting a week to get. 

Taste and adjust the seasoning and consistency of the final sauce, adding 
additional vinegar, water, salt, granulated sugar, or garlic powder to suit 
your taste. Transfer to a glass jar, close the lid tightly, and refrigerate for 
up to 6 months. 



CHINESE Main Dishes 

14 th Ave. Cafe Fried Rice 
INGREDIENTS 

3 tablespoons vegetable oil 
2 teaspoons minced garlic 

1 rib chopped celery 

2 strips chopped bacon 
2 ounces chopped ham 

2 beaten eggs 

4 cups cooked white rice 1 1/3 raw rice 

1/2 cup mixed frozen peas and carrots, thawed 

3 tablespoons reduced-sodium soy sauce 

1 tablespoon fish sauce (nam pla), available in Asian markets 
1/8 teaspoon black pepper 
1/4 cup chopped green onion 
INSTRUCTIONS 

Heat a large skillet or wok and add the oil. Add garlic, celery, and bacon 
and cook, stirring constantly, about 3 minutes. Add ham and eggs; cook, 
stirring, until lightly browned. Add rice, peas and carrots; toss well to 
mix thoroughly. Add soy and fish sauces and pepper; stir-fry about 5 
minutes. Add green onions; cook, stirring constantly, about 3 minutes 



longer or until done. 


Benihana Fried Rice 
INGREDIENTS 

1 cup white rice 

2 cups water 

3 tablespoons sesame seeds 
5 tablespoons butter 

1 cup chopped onion 

1 cup chopped carrots 

2/3 cup chopped scallions (green onions) 

3 tablespoons garlic butter 
5 eggs beaten 
5 tablespoons soy sauce 
salt and pepper to taste 
INSTRUCTIONS 

Preheat the oven to 350 degrees F. Cook the rice in the water according 
to package directions. For best results, spread the cooked rice in a 
shallow metal pan and stick it in the freezer to cool quickly. Do not let it 
freeze, though. If you don’t have time to chill the rice, just spread it out 
so it cools completely. 

While the rice is cooking and cooling, spread the sesame seeds in a 



shallow baking pan. Bake until golden brown, 10 to 15 minutes, shaking 
pan occasionally for even color. Remove from the oven. 


Melt the butter in a large skillet. Add the onions, carrots, and scallions. 
Cook, stirring from time to time, until the onions are translucent. 
Remove from the heat and set aside. Heat another large skillet or a wok 
if you have one. Add a splash of oil and swirl it around. Pour the eggs 
into the hot skillet. Cook as you would scrambled eggs. When the eggs 
are barely done, add the vegetables, rice, 2 tablespoons of the garlic 
butter (you can add more if desired) and sesame seeds and sprinkle with 
the soy sauce. Stir-fry until everything is mixed and hot. Season with 
salt and pepper to taste. 


Benihana’s Hibachi Steak 
INGREDIENTS 

20 ounces sirloin steaks cut into 4 steaks 

Steak Marinade 

1/2 cup soy sauce 

1/4 cup Chinese cooking wine 

1 tablespoon sugar 

1 teaspoon minced garlic 

1 teaspoon minced ginger 

1/2 teaspoon toasted sesame oil 

4 teaspoons Soybean Oil 

8 large Mushrooms sliced thick 



4 dashes Salt 


4 dashes Black Pepper 

INSTRUCTIONS 

Prepare steak marinade, and place meat in the marinade for at least 1 
hour before cooking. Remove steak from marinade and cut into bite-size 
pieces. Heat a skillet to medium-high add oil, and then steak pieces. 
When the steak pieces are close to being cooked through, you may need 
to add a little more of the soybean oil add the mushrooms. Season steak 
and mushrooms with salt and pepper. 


Bonefish Grill Bang Bang Shrimp 

Bang Bang Shrimp from the Bonefish Grill is crispy, creamy, sweet and 
spicy with just a few ingredients and tastes just like the most popular 
appetizer on the menu. 

Ingredients 

1/2 cup mayonnaise 

1/4 cup Thai sweet chili sauce 

1/4 teaspoon Sriracha 

1 pound shrimp shelled and deveined 

1/2 cup buttermilk 

3/4 cup cornstarch 

canola oil for frying 


Instructions 



In a small bowl add the mayonnaise, Thai sweet chili sauce and Sriracha 
and stir. 

In a second bowl add the shrimp and buttermilk and stir to coat all the 
shrimp. 

Remove from the buttermilk and let excess liquid drain away. 

Coat the shrimp in cornstarch. 

In a heavy bottomed pan add 2-3 inches of canola oil and heat to 375 
degrees 

Fry the shrimp until lightly brown, 1-2 minutes on each side. 

Once fried coat with the sauce and serve immediately. 


Cheesecake Factory’s Spicy Cashew Chicken 

Cheesecake Factory’s Spicy Cashew Chicken is spicy, sweet, crispy & 
crunchy, this dish is everything you could hope for and more in a chicken 
dish. Plus this recipe is straight from the Cheesecake Factory! 

Ingredients 

1/3 cup canola or vegetable oil 
1 1/2 pounds chicken breast, cut into bite size chunks 
Seasoned Rice Flour (ingredients below) 

Rice Flour Batter (ingredients below) 

Spicy Soy-Sherry Sauce (ingredients below) 


8 ounces Cashews 



6 green onions , cut into 1/4" pieces 

SEASONED RICE FLOUR 


3/4 cup Rice Flour 

1/4 teaspoon Kosher Salt 

1/8 teaspoon Ground Black Pepper 

1/8 teaspoon Paprika 

1/8 teaspoon Baking Powder 

RICE FLOUR BATTER 

1 1/2 cups Rice Flour 

1/4 cup All-Purpose Flour 

1/4 teaspoon Kosher Salt 

1/4 teaspoon Ground Black Pepper 

1 1/2 cups Ice Water 

SPICY SOY-SHERRY SAUCE 

1 cup Hoisin sauce 
1/4 cup soy sauce 
1/4 cup Sherry Wine 

2 tablespoons red wine vinegar 
1 tablespoon Sriracha sauce 
1/4 cup granulated sugar 



2 ounces fresh garlic , minced 

1/4 teaspoon Crushed Red Chili Flakes 


Instructions 

TO MAKE SEASONED RICE FLOUR: 

Mix the ingredients into a bowl together. 

TO MAKE THE BATTER: 

Combine all the ingredients together, in a bowl over ice. Keep COLD. 

TO MAKE THE SAUCE: 

Combine the sauce ingredients together and mix well. 

TO COOK THE DISH: 

Toss the chicken with the seasoned flour. 

Put the batter into a large bowl with the chicken. 

Carefully combine the two until well coated. 

Heat the canola oil in a large pan or wok on medium high. 

Add the chicken pieces to the pan, and cook 3 minutes on each side until 
browned and crispy. 

Break apart any pieces that stay stuck together. 

Add the sauce and cashews into the pan. Add in the green onions. 

Toss all the ingredients together until well coated. 

Let cook for 30 seconds to a minute for the sauce to thicken. 



Garnish with sesame seeds, parsley and crushed cashews. 


CPK Inspired Thai Chicken Pasta 

A version of a very popular California Pizza Kitchen dish, this Thai Chicken 
Pasta is restaurant quality, with easy to find ingredients. The mix of 
vegetables and chicken with the spicy-sweet and umami sauce is one your 
family will want over and over again. 

Ingredients 

1 pound thin spaghetti 

3 tablespoons oriental sesame oil, divided use 

1 cup julienned carrots 

2 cups napa cabbage , sliced 

2 cups chopped , cooked chicken breast meat 
8 green onions , chopped 

5 garlic cloves , minced 
1 tablespoon fresh ginger , peeled and minced 
1/4 cup honey 

1/4 cup creamy peanut butter 
1/4 cup soy sauce 

3 tablespoons unseasoned rice vinegar 
1 1/2 tablespoons Sriracha sauce 



Instructions 


Bring a pot of water to boil. 

Add 1-2 tbsp of salt to season the water. 

Cook pasta, al dente (I shoot for a minute shy of what the box says) 

Drain pasta and toss with 2 tbsp sesame oil. 

Pat dry the inside of the pot and add 1 tbsp of sesame oil. 

If you would like to add some green onions as a garnish at the end, 
reserve 1/4 cup of them before putting the rest in the pan. 

Add the green onions, carrots, napa cabbage, chicken, garlic and ginger. 

Saute for a minute or two until they have softened and barely start to 
turn color. 

Add in the honey, peanut butter, soy sauce, vinegar and Sriracha. 

Stir all the ingredients together and add the pasta back into the pot. 

Toss the pasta with the rest of the ingredients and serve! 

Garnish with remaining green onions if you chose to reserve some. 

Mongolian Beef 
Ingredients 

1 pound flank steak 
1/4 cup cornstarch 



1/4 cup canola oil 

2 teaspoons fresh ginger , minced 

1 tablespoon garlic , minced 

1/3 cup lite soy sauce , low sodium 

1/3 cup water 

1/2 cup dark brown sugar 

4 stalks scallions , green parts only, cut into 2 inch pieces 

Instructions 

Slice the flank steak against the grain (the grain is the length of the 
steak) the long way 1/4 inch think pieces and add it to a ziploc bag with 
the cornstarch. 

Press the steak around in the bag making sure each piece is fully coated 
with cornstarch and leave it to sit. 

Add the canola oil to a large frying pan and heat on medium high heat. 

Add the steak, shaking off any excess corn starch, to the pan in a single 
layer and cook on each side for 1 minute. 

If you need to cook the steak in batches because your pan isn't big 
enough do that rather than crowding the pan, you want to get a good sear 
on the steak and if you crowd the pan your steak with steam instead of 
sear. 

When the steak is done cooking remove it from the pan. 

Add the ginger and garlic to the pan and saute for 10-15 seconds. 

Add the soy sauce, water and dark brown sugar to the pan and let it 
come to a boil. 



Add the steak back in and let the sauce thicken for 20-30 seconds. 


The cornstarch we used on the steak should thicken the sauce, if you 
find it isn't thickening enough add 1 tablespoon of cornstarch to 1 
tablespoon of cold water and stir to dissolve the cornstarch and add it to 
the pan. 

Add the green onions, stir to combine everything, and cook for a final 
20-30 seconds. 

Serve immediately. 


P.F. Chang's Chicken Lettuce Wraps 

P.F. Chang's Chicken Lettuce Wraps is the most popular item on the menu 
for good reason with chicken, chestnuts and a delicious sauce, they're healthy 
and addicting! 

Ingredients 

Dipping Sauce 

2 tablespoons granulated sugar 
1/2 cup water 

3 tablespoons reduced sodium soy sauce 
1 tablespoon rice vinegar 

1/8 teaspoon chili oil 
1 tablespoon chopped chives 
1/4 teaspoon Chinese hot mustard 
1 teaspoon Sriracha 



Main Ingredients 

4 tablespoons vegetable oil 
1 pound ground chicken 

1 8- ounce can water chestnuts , drained and minced 
1 6- ounce can straw mushrooms , drained and minced 

1 clove garlic , minced 

2 scallion stalks , chopped 

3 tablespoons soy sauce 
2 tablespoons mirin 

2 tablespoons oyster sauce 
1 tablespoon rice vinegar 
Serve With: 

4 cups to 5 iceberg lettuce 

Instructions 

To make the dipping sauce, add the ingredients (from the sugar to the 
sriracha) in a small bowl and whisk until fully combined. 

In a large skillet add two tablespoons of oil and brown the chicken in it 
on medium-high heat. 

When browned remove chicken, add in the rest of the oil and saute the 
water chestnuts, straw mushrooms, garlic and scallions for 3-5 minutes. 

Add the chicken back into the skillet along with the soy sauce, mirin, 
oyster sauce and rice vinegar and stir to coat and combine everything. 



Serve in lettuce cups and top or dip into the dipping sauce as desired. 

If you'd like to serve these as they are in the restaurant you can purchase 
and fry up maifun rice sticks, but to keep it easy I skipped that step since 
it is mostly a garnish. 


P.F. Chang's Garlic Noodles 

P.F. Chang's Garlic Noodles are a quick and easy Chinese noodle dish 
copycat dish you can make without the heavy flavors of a chow mein and as 
the perfect base for your favorite stir fry meals. 

Ingredients 

1 pound fresh Chinese noodles 
1 tablespoon canola oil 

1 tablespoon garlic , minced 

2 teaspoons sugar 

2 teaspoons white vinegar 
3/4 cup chicken broth 
1 teaspoon red chile flakes 

1 teaspoon sugar 

2 teaspoons shaohsing wine 
2 teaspoons oyster sauce 
1/2 teaspoon salt 

1 teaspoon cornstarch 



1/2 teaspoon sesame oil 
1 japanese cucumber julienned on an angle 
chopped cilantro optional 


Instructions 

Cook the noodles a minute shy of the directions on the bag, drain and 
keep on a plate while you make the sauce. 

In a large skillet heat the canola oil on medium high and cook the garlic 
until fragrant but not browning, about 20-30 seconds. 

Add in the sugar and vinegar and stir to combine. 

Toss the noodles in the pan with the canola oil mixture and and remove 
again while you make the sauce. (You're going to make the stir fry sauce 
before adding the noodles back in). 

Add in the chicken broth, chile flakes, sugar, shaohsing wine, oyster 
sauce, salt, cornstarch and sesame oil. 

Turn the heat on the pan up to high heat. 

Stir to combine the sauce ingredients and let it thicken in the pan for 20- 
30 seconds. 

Add in the noodles and stir fry the noodles until the sauce is completely 
absorbed. 

To julienne the cucumbers cut them (unpeeled) into 1/4 inch slices on an 
angle, then slice them into matchsticks about a 1/4 inch thick. 


Toss with cilantro and serve. 



P.F. Chang's Orange Peel Chicken 

Spicy and sweet, with notes of orange flavor, this Orange Peel Chicken is a 
healthier version of the PF Chang's favorite! 

Ingredients 

2 lb chicken breast, cut into 1-inch pieces 
1/4 cnp cornstarch 
1 tablespoon vegetable oil 
4 tablespoons minced garlic 
4 green onions , sliced 

1 cup tomato sauce 
1/2 cup water 

1/4 cup granulated sugar 

2 tablespoons brown sugar 
1 tablespoon Sriracha sauce 

1 tablespoon soy sauce 

2 tablespoons canola oil 

peel from 1 orange , half zested and half julienned 
Perfect Brown Rice 

Instructions 


Cut the chicken into 1 inch chunks. Put in a bowl and coat with 



cornstarch. 


Add two tablespoons of oil to your wok. 

Heat oil on medium high and add the chicken. 

Cook until browned on both sides. 

Remove chicken from pan. If you have about a tablespoon of oil in the 
pan go ahead and use it without wiping your pan clean. If not, add a 
tablespoon of oil, minced garlic and green onions and let cook for about 
1 minute, but don't let your garlic burn. 

Add tomato sauce, water, sugar, Sriracha and soy sauce. 

Bring to a boil and then simmer for about 5 minutes or until the sauce 
thickens. 

Remove from heat and set aside. 

Add the chicken back into the pan with the sauce. 

Top with the orange zest and orange strips and mix until all coated, 
letting it cook for another 20-30 seconds for the chicken to heat back up. 

Serve with Perfect Brown Rice, Every Time and some Roasted Garlic 
and Ginger Carrots. 


Panda Express Beef and Broccoli 

A Panda Express Beef and Broccoli delicious spot-on copycat with tender stir 
fried flank steak and steamed broccoli in a classic ginger soy sauce. 

Ingredients 

1 lb flank steak , sliced thinly against the grain 



1 tablespoon cornstarch 
3 tablespoons shaoxing wine , divided 

1 lb broccoli floret, cut into bite sized pieces 

2 tablespoons cooking oil (I use canola, vegetable is fine too) 

1/4 teaspoon sesame oil 

2 garlic cloves , minced 

1 teaspoon ginger , very finely minced 

2 tablespoons oyster sauce 
2 tablespoons water 

1 tablespoon brown sugar 
1 tablespoon soy sauce 

1 tablespoon cornstarch 

2 teaspoons sesame seeds (optional) 

Instructions 

Add the beef, cornstarch and 2 tablespoons of the shaoxing wine 
together in a ziploc bag and squeeze the bag a few times to combine. 

Let marinade for 20 minutes. 

Half steam your broccoli, I usually microwave in a glass bowl with a 
wet paper towel on top of freshly rinsed broccoli for 2:45 to cook 
though. In this case I would cook for 2 minutes. 

Combine the oyster sauce, water, 1 tablespoon of the shaoxing wine, 
brown sugar, soy sauce and cornstarch into a small bowl and stir to mix. 



Heat a wok on high, the hotter the better. 

Add the cooking oil and sesame oil to the pan and when you see it 
rippling, add 1/3 of your flank steak. 

Sear on high heat, 1 minute on each side. 

Remove beef and cook the last two batches. 

Add your garlic and ginger and cook for 10-15 seconds. 

Add the beef back into the pan. 

Add in the broccoli. 

Stir your sauce again (to make sure the cornstarch hasn't settled) and add 
it to the pan. 

Quickly toss to combine until the sauce just thickens. 

Add sesame seeds for garnish (optional). 

Serve immediately. 

Panda Express Beijing Beef 
Ingredients 

1 pound flank steak 
1 cup canola oil 
4 cloves garlic minced 
1 yellow onion sliced 
1 pieces red bell pepper cut into 1" 



1/4 cup cornstarch divided 
1/4 teaspoon salt 
3 egg whites beaten 
1 teaspoon cornstarch 
1/2 cup water 
1/4 cup sugar 

3 tablespoons ketchup 

6 tablespoons Hoisin sauce 

1 tablespoon low sodium soy sauce 

2 teaspoons oyster sauce 

4 teaspoons sweet chili sauce 

1 teaspoons crushed red peppers 

2 tablespoons apple cider vinegar 
Instructions 

Cut the flank steak against the grain into thin 1/4 inch slices. 

In a medium sized bowl add the beef, egg, salt and 1 teaspoon 
cornstarch and let marinate for 30 minutes to an hour. 

To make the Beijing Beef Sauce, in a small bowl whisk together the 1/2 
cup water, 1/4 cup sugar, ketchup, hoisin, soy sauce, oyster sauce, sweet 
chili sauce, crushed red peppers and apple cider vinegar. 

After the beef has finishing marinating add 2 tablespoons cornstarch to a 
bowl, add the marinated beef (discard the extra marinade). 



Heat a small saucepan with the oil on medium-high (I use a small 
saucepan so that I can get a deep fry on this without using a lot of oil. So 
I fry in small batches, if you don't mind using more oil, go for a bigger 
pot and you can fry these up much faster). 

With the last two tablespoons of cornstarch toss the beef one last time 
and shake off any excess cornstarch. 

Fry the slices, in batches, until golden brown (2-3 minutes). 

Heat a large pan on high heat and use two tablespoons of the oil you just 
fried the beef in. 

Add the onion and bell pepper and cook for 2-3 minutes, until it just 
starts caramelizing on the edges. 

Add the garlic in and continue to cook a few more seconds until 
fragrant. 

Remove the veggies and put them with the beef on a plate. 

Add the Beijing Beef sauce to the large pan and cook on high until it 
thickens, about 3-5 minutes. 

Add the beef and vegetables into the sauce and toss to combine. 

Serve immediately. 


Panda Express Black Pepper Chicken 
Ingredients 

1 pound chicken breast 

2 stalks celery , thinly sliced on a bias 

1/2 medium white onion , chopped into 3/4 -1 inch squares (look at the 



photo for reference) 

1/4 cnp low sodium soy sauce 
1/4 teaspoon ginger powder 
1 tablespoon chili vinegar* 

1 1/2 tablespoons coarse ground black pepper (grind fresh, you want the 
punch of the large, coarse black pepper here. If you use plain black 
pepper it will completely overpower the dish and ruin it.) 

2 tablespoons corn starch 

4 tablespoons canola oil, divided 


Instructions 

Cut the chicken into one inch bites, and marinade with 2 tablespoons of 
the soy sauce, 1/2 tablespoon of the chili vinegar, cornstarch and the 
ground ginger for 30 minutes. 

Using two tablespoons of canola oil, heat a wok on high. 

When oil is hot and ripples as you move the pan, add the chicken. 

Cook on high heat until browned. 

Remove from the pan and add in the celery and onions with the 
remaining two tablespoons of canola oil. 

Cook the veggies on high for 30-45 seconds. 

You aren't looking to soften them, just to slightly cook them. 

Add in the remaining two tablespoons of soy sauce, the remaining 1/2 
tablespoon of chili vinegar, the cooked chicken and the black pepper. 



Cook for 15 seconds to combine everything and and serve immediately. 


Panda Express Chow Mein 
Ingredients 

2 packages dry Yakisoba noodles (cooked without spice packets and 
drained) 

3 tablespoons oil 

1/2 yellow onion , sliced 
8 oz cabbage , sliced 
2 oz celery , cut into small pieces 
1 1/2 tablespoons soy sauce 
1 tablespoons oyster sauce 
US Customary - Metric 
Instructions 

Sliced the onions and cabbage thinly. 

Cut the celery on a bias thinly as well. 

Put the oil in the pan, set to high and when the oil is hot add the veggies. 
Let cook for a couple of minutes until it is caramelized a bit. 

Stir and let more of it caramelize. 

Add the noodles and toss together. 

Add the soy sauce and oyster sauce and toss together. 



Enjoy with Panda Express Mushroom Chicken. 


Panda Express Fried Rice Copycat 

Panda Express Fried Rice is the most popular side ordered and with good 
reason. Salty and savory, with veggies mixed in the rice is a great counterpart 
to your favorite two entree plate...at home! 

Ingredients 

3 tablespoons canola oil (vegetable oil is fine too) 

2 eggs, beaten 

6 cups cooked white rice , cooled 
1/4 cup soy sauce 
1 cup frozen peas and carrot mix 
1 teaspoon sesame oil 
US Customary - Metric 
Instructions 

Put the oil into the wok and heat on high. 

Add in the eggs and stir, cooking and breaking it into smaller pieces 
until fully cooked. 

Add in the cooled white rice and stir them all together. 

Add in the soy sauce and toss until all the rice is fully coated. 

Add in the carrots and peas and toss again. 



Add in the sesame oil and mix again. 

Serve hot. 

Panda Express Honey Sesame Chicken Breast 

Honey Sesame Chicken Breast is a healthier twist on Orange Chicken with 
white meat, green beans and bell peppers. An authentic copycat from Panda 
Express! 

Ingredients 

For the Chicken: 

1 pound chicken breast, boneless skinless, cut into 1" chunks 

1 large egg 

1/2 tsp salt 

1 pinch black pepper 

1/2 cup cornstarch 

1/4 cup flour 

1 tablespoon vegetable oil 
vegetable oil for frying 
Honey Sesame Sauce: 

1/4 cup sweet chili sauce 
1/4 cup honey 
1/3 cup water 



2 tablespoons white vinegar 
2 tablespoons lemon juice 
1/8 teaspoons salt 
2 teaspoons low sodium soy sauce 
2 teaspoons cornstarch 
To Finish: 

1 pound string beans , trimmed 

1 yellow bell pepper , sliced thinly 

2 teaspoons sesame oil 

1 teaspoon white sesame seeds 

Instructions 

To coat the chicken breast add the egg, salt, pepper and 1 tablespoon oil 
into a medium bowl and whisk together well. 

In a second bowl, add 1/2 cup corn starch and 1/4 cup flour and mix. 

In a large dutch oven or a wok, heat oil to 375 degrees (about 2 inches of 
oil). 

Dip chicken pieces in the egg mixture, then dredge in the flour mixture. 

Fry the chicken in batches for 3 to 4 minutes or until golden and crisp 
then remove with a slotted spatula, draining the oil well. 

To make the sauce combine the sweet chili sauce, honey, water, white 
vinegar, lemon juice, salt, soy sauce and cornstarch in a medium 



saucepan and bring to a boil and cook until it thickens (don't make the 
sauce in your chicken pan). 


When you are done with the chicken, drain most of the oil from the pan 
(leave about 2 tablespoons). 

Stir fry the string beans and bell pepper strips for 30 seconds, then add 
in the cooked chicken, sesame oil and the honey sesame sauce and toss 
quickly to combine. 

Remove from heat and garnish with sesame seeds before serving. 


Panda Express Honey Walnut Shrimp 

Panda Express Honey Walnut Shrimp are fried with a tempura batter and 
quickly tossed in a honey sauce and sweetened walnuts. 

Ingredients 

1 cup water 

2/3 cup white sugar 

1/2 cup walnut halves 

4 egg whites 

2/3 cup cornstarch 

1/4 cup mayonnaise 

1 pound large shrimp , 18-20 count, peeled and deveined 

2 tablespoons honey 

1 tablespoon sweetened condensed milk 



1 cup vegetable oil for frying 
scallions for topping , optional 

Instructions 

Add the water, sugar and walnuts to a small saucepan and bring to a 
boil. 

Boil for two minutes and remove the walnuts and dry on a dish to dry. 


Whisk the egg whites until they are foamy then add cornstarch and 
continue whisking until combined. 

Add the shrimp to the batter and one at a time using a fork or my 
favorite pig tail flipper pick up 1 shrimp at a time allowing it to drip off 
so that the shrimp has a thin coating and maintains it's shape. 

Heat your oil in a medium sized pot on medium high (350 degrees) and 
fry until light golden brown, 4-5 minutes. 


To make the sauce, add the honey, mayonnaise and sweetened 
condensed milk and whisk to combine. 

Add the fried shrimp to the sauce and coat with a large spoon. 

Place into your serving plate and top with the candied walnuts. 

Serve immediately with steamed rice. 

Optionally you can top with sliced scallions. 


Panda Express Kung Pao Chicken 



Ingredients 

1 pound boneless skinless chicken breast, diced into 1/2-inch pieces 
1/4 cnp water 

1/2 teaspoon salt 
1/2 large egg 
1/4 cup cornstarch 

2 tablespoons vegetable oil 

1 teaspoon cooking wine (I used white wine) 

2 1/2 tablespoons soy sauce (I use Kikkoman Reduced Sodium) 

1/3 cup water 

2 1/2 tablespoons vegetable oil (divided use) 

12 whole dry chili peppers , smaller than 3 inches; if longer, cut in half 
1/4 cup diced green onion , white part only, in 1/2-inch pieces 
1 teaspoon ground ginger 
1 teaspoon ground garlic 
1 teaspoon crushed red chili pepper 

1/2 tablespoon cornstarch mixed with 1/2 tablespoon water 

1 teaspoon sesame oil 

2 ounces dry roasted peanuts 

1 red bell pepper , cut into 3/4 inch cubes 



1 large zucchini, cut into 3/4 inch cubes 

Instructions 

Combine the chicken, 1/4 cup water, 1/2 teaspoon salt, 1/2 egg, 1/4 cup 
cornstarch and 2 tablespoons of vegetable oil and refrigerate at least 1 
hour. 

In a small bowl add the wine, soy sauce and water and set aside. 

Heat wok/skillet on high heat 10 seconds, you want that pan to be nice 
and hot! 

Add 2 tablespoons vegetable oil. 

Remove chicken from marinade and add to wok, cooking on high heat 
for 60 seconds. 

Remove the chicken from the pan, add another 1/2 tablespoon of oil and 
the red bell pepper and zucchini. 

Cook on high and cook for 1-2 minutes, until just caramelized and 
slightly cooked. 

Remove vegetables and add the chili peppers. 

Stir until they darken a bit, then add the green onions, peanuts, ginger, 
garlic, crushed red pepper, and sesame oil. 

Stir for 2-3 seconds and immediately add the wine/soy/water mixture. 

Bring it to a boil, then add the cornstarch and water mix and stir until it 
has thickened. 

Add the chicken and vegetables back in, stir to combine. 

To make my chicken more like Panda Express I actually cut the chicken 
into large cubes then pulsed it twice in the food processor for just a 1/2 
second each just to break it apart and give is the same unique look. 



Recipe Notes 

To make my chicken more like Panda Express I actually cut the chicken 
into large cubes then pulsed it twice in the food processor for just a 1/2 
second each just to break it apart and give is the same unique look. 

Panda Express Mixed Veggies 

Panda Express Mixed Veggies is a mix of broccoli, zucchini, carrots, string 
beans and cabbage steamed in chicken stock for added flavor. 

Ingredients 

2 cups chicken stock 
1 cup broccoli florets 

1 medium zucchini, sliced into 1/2 inch sliced and cut into half circles 

1 cup carrots , peeled and cut into 1-inch pieces 

1/2 pound string beans , trimmed 

1/4 head cabbage , cut into 2 inch pieces 

sesame seeds, optional 

salt or soy sauce , optional 

Instructions 

Heat the stock in a pot and fit a steamer basket into the pot. 

Add the vegetables and bring the stock to a boil on medium-high heat. 



Reduce the heat to low, cover and cook for 5 minutes. 
Remove the basket and serve. 

Add salt or soy sauce to taste if you'd like. 

Panda Express Orange Chicken 
Ingredients 

FOR THE CHICKEN: 

2 lb boneless skinless chicken thighs, cut into 1" pieces 
legg 

1 1/2 tsp salt 

1 pinch black pepper 

2 tbsp oil divided, plus more for frying 
1/2 cup cornstarch 

1/4 cup flour 
FOR THE SAUCE: 

1 tablespoon corn starch 

2 tablespoons rice wine 
1/4 cup water 

1 teaspoon sesame oil 

3 tablespoons soy sauce 



10 tablespoons sugar 
10 tablespoons white vinegar 
zest of 1 orange 

TO FINISH: 

1 1/2 tablespoons ginger root minced 

2 teaspoons garlic minced 

1/2 tsp hot red chili pepper crushed 
US Customary - Metric 

Instructions 

To make the sauce combine the 1 tablespoon cornstarch, rice wine, 
water, sesame oil, soy sauce, sugar, white vinegar and orange zest. 

To coat the chicken add the egg, salt, pepper and 1 tablespoon oil into a 
bowl and whisk together in a large bowl. 

In a separate bowl, add 1/2 cup corn starch and flour and mix well. 

In a large frying pan or a wok, heat oil in a wok 375 degrees. 

Dip chicken pieces in the egg mixture, then dredge in the flour mixture. 

Fry the chicken for 3 to 4 minutes or until golden and crisp. 

Transfer to a cooling rack and repeat with remaining chicken. 

When you are done with the chicken, drain most of the oil from the pan 
(leave about a tablespoon). 

Add the ginger, garlic and crushed red peppers, cooking for about 10 
seconds. 



Add the orange sauce and bring to boil. 

Turn off the heat, and add cooked chicken and stir until well mixed. 

Panda Express String Bean Chicken Breast 
Ingredients 

1 pound chicken breast, sliced into thin pieces 

2 tablespoons soy sauce 

1 tablespoon black bean sauce 
1 tablespoon rice wine 

1 teaspoon sesame oil 

2 teaspoons cornstarch 

1 teaspoon sugar 

2 tablespoons canola oil 
4 cloves garlic , minced 

2 teaspoons ginger , minced 
1 pound green beans , fresh, trimmed 
1 cup onion , peeled, cut into 1/2 inch wedges 
Instructions 

Add the chicken, soy sauce, black bean sauce, rice wine, sesame oil, 
cornstarch and sugar in a bowl. 

Toss to coat and let sit for 15 minutes while you prep your vegetables. 



In a large skillet or wok, heat the canola oil on high heat. 


Add chicken and cook quickly, searing the chicken, cooking through 
and removing it as quickly as you can. 

Add the green beans and onion to the wok and cook for 2-3 minutes, or 
until slightly softened but still crisp. 

Add the garlic and ginger, stir quickly for 15-20 seconds (you don't want 
it to burn) and add the chicken back into the skillet. 

Toss to coat and serve immediately. 


Panda Express Zucchini & Mushroom Chicken 

Panda Express Mushroom Chicken in just 20 minutes! You'll be sitting down 
to dinner faster than you could drive there and pick some up and come home! 
Lightly sauteed zucchini and mushrooms in a soy ginger and garlic sauce. 

Ingredients 

1 pound boneless skinless chicken breasts , cut into thin bite sized slices 
3 tablespoons cornstarch 
1 tablespoon canola oil 
1 tablespoon sesame oil 

8 ounces crimini mushrooms , sliced (white mushrooms are authentic to 
the recipe, but I love crimini) 

1 medium zucchini, cut in half lengthwise, then in 1/2 inch slices 
1/4 cup soy sauce 
1 tablespoon rice wine vinegar 



2 teaspoons sugar 

3 garlic cloves , minced 

2 teaspoons minced ginger (or 1/2 teaspoon ground ginger) 
sesame seeds , for garnish (optional) 

Instructions 

Toss the chicken with cornstarch. 

Heat the canola and sesame oil in the pan. 

Add chicken and cook on medium-high until browned on both sides, 
about 2-3 minutes on each side. 

Remove chicken from the pan, and turn the heat up to high. 

Add in the mushrooms and zucchini and cook until they start to brown. 
Add the garlic and ginger and cook/stir for 30 seconds. 

Cook for another 2-3 minutes as vegetables soften a little. 

Add the chicken back in and stir to coat. 

Add in the soy sauce, sugar and rice wine vinegar and stir to coat. 

Serve with Perfect Brown Rice. 

Panda Express SweetFire Chicken Breast 
Ingredients 

1/2 cup + 1 tablespoon vegetable oil, divided 

1 pound boneless, skinless chicken breasts , cut into 1-inch squares, but 



thinly* 

1/2 cnp all-purpose flour 
1/4 cup cornstarch 
2 large eggs , beaten 
2 garlic cloves , minced 

1 red bell pepper , chopped into 1 inch cubes 
1/4 white onion , sliced into 1 inch thick wedges 

2 cups pineapple , cubed into 1 inch cubes 
1/2 cup Thai sweet chili sauce 

3 tablespoons green onions , chopped for garnish 
sesame seeds , for garnish 


Instructions 

Heat 1/2 cup of vegetable oil in a skillet over medium high heat. 

In a large ziploc bag add the chicken and cornstarch, seal and shake until 
totally covered. 

Dip each piece into the egg to cover, then dregde into the flour (to be 
honest I usually just add flour back into the original ziploc bag and add 
the chicken back into it and shake it a little each time so the chicken 
doesn't stick to each other.) 

Working in batches, cook for 2 minutes on the first side and one minute 
on the second side or until golden brown and crispy. 



Remove from the pan. 

Heat the remaining tablespoon of vegetable oil in your skillet over 
medium high heat. 

Add bell pepper, onion, garlic and pineapple 

Cook until the bell pepper and pineapple just starts to wilt a little and 
warm throughout (about 2-3 minutes) 

Add the chicken back in and add in the sweet chili sauce. 

Stir to combine everything and serve immediately. 

If using the green onions and sesame seeds, sprinkle them on top as a 
garnish. 

Saigon-style beef pho (phd nam) noodle soup 

Southern-style pho, Vietnamese noodle soup. This recipe is gluten-free, 
except for maybe the hoisin sauce. You can buy a gluten-free brand or you 
can just omit it entirely if you wish. 

Ingredients 

Stock 

5 lbs (or more) of beef marrow and knuckle bones 
4-inch nub of ginger 
1 large yellow onion (or 2 smaller ones) 

3 cloves garlic 

1 pound of inexpensive beef cut (such as round). This should be 
inexpensive because you will end up throwing it in the garbage 


2 tablespoons of sea salt 



V* cup of fish sauce 

1-2 inch chunk of yellow rock sugar 

Stock spices (amount of spices are estimates, you don't have to be super 
accurate) 

6 star anise pods, broken up with your fingers 

6 whole cloves 

(optional) 4 allspice berries 

(optional) 1 black cardamom pod 

4-inch cinnamon stick 

Meats and Noodles (feel free to mix-match your favorite pho meat-stuff 
here) 

16 oz beef flank steak or any flavorful cut with good marbling, thinly 
sliced 

(Optional) 16 oz Vietnamese meatballs, labeled bo vien in Asian 
markets, frozen aisle, cut in half or quartered 

(Optional) Beef tripe (cook briefly until tenderness. Excessive cooking 
will make it rubbery) 

(Optional) Beef tendon (let it simmer in the stock until desired softness 
is achieved) 

Garnishes 

Bundle of cilantro, chopped 

2 bundles of green onions, thinly sliced across the grain 


Bundle of Thai basil 



Bundle of mint 


(Optional) bundle of sawtooth herb 

Package (16 oz or more) of mung bean sprouts 

2 packages of pho noodles, your choice, dry or fresh, wide or skinny 

Onion, red or yellow, thinly sliced 

Lime wedges 

Hoisin sauce 

Sriracha hot sauce (Rooster brand is the best) 

Directions 
Stock - Day 1 

In the evening on the first day, take all of your thawed/refrigerated 
bones and put them into a stock pot that is about 20 quarts or bigger. Fill 
with water to cover the bones. 

Bring to a boil and let it boil for 10-15 minutes vigorously, letting the 
impurities and protein-y bits leech out. 

Dump out/discard the hot water and drain the bones. Wash off more of 
the fluffy brown impurities with water so that the bones are all clean. 
Also rinse out the stockpot and wipe off the bits stuck to the pot with a 
napkin. 

Replace bones back into the stockpot. Refill with water. In a 20 quart 
pot, I fill it up %rd of the way. In a 16 quart pot, I fill it up %ths of the 
way. This is pretty forgiving, so just fill it up enough so that you get a 
lot of stock, but not too much where liquid would slosh out if you jostled 
the thing. 

Put the stove on low to medium low and let the pot come up to simmer. 



covered with a lid. You should see little glimmers of bubbles every now 
and then, but it should never boil (this is how you keep your stock clear 
and uncloudy.) 

Let this go overnight, if you feel comfortable with letting the stove go 
while you're sleeping (I AM!). If not, maybe adjust the timing so all of 
this simmering happens during awake hours. You can probably get away 
with letting it simmer for as little as four hours. You can let it go for up 
to 12 hours or more, if you needed to. 

Stock - Day 2 

Soak your inexpensive beef cut in cold water for an hour or two, to pull 
some of the blood out (this is so the stock doesn't get too deeply colored 
by the blood protein) 

Peel the skin off the onion, cut ginger lengthwise in half, and char both 
along with garlic cloves under the broiler, turning over so they are 
blackened. Pop the ginger and the onion right into the simmering pho 
stock. Go fetch the onion and ginger bits and taken them out of the stock 
after about FOUR HOURS OR SO, before the onion gets too mushy and 
disintegrates into the stock. 

Lightly toast the spices in a pan until aromatic and brown. Put the spices 
in a loose left tea strainer or a cheesecloth along with garlic, and float 
the spice bundle in the stock. Maybe tie the cheesecloth or hook the 
strainer onto the side of the pot so that the bag doesn't sink to the 
bottom. You want to be able to easily fetch it. Take this spice bundle out 
AFTER TWO HOURS OR SO. It doesn't need to stay in there very 
long. 

Take the inexpensive beef cut and pop it into the simmering stock pot 
for the next FOUR HOURS OR SO. After that, the beef will have given 
up all its flavor and will be pretty bland. You can brainstorm some other 
thing to do with it, but my aunt really says to just chuck it in the 
garbage. It's a sacrificial piece of meat and it sweetens the stock. 


Toward the end of the simmering time (4 hours after putting in the 



onions and ginger), the house should be smelling amazing. This is when 
I add in the salt, fish sauce, and rock sugar, stirring and giving the sugar 
about 10 minutes or so to dissolve fully. Then, start tasting the stock and 
adjust the seasoning. Remember, it should be a touch or two saltier than 
you would like if it just were sipping soup. If you like your pho sweeter, 
it's okay to add a little more yellow rock sugar. If your stock tastes a 
little flat to you, try uncovering the pot and letting it continue to simmer 
and evaporate. Maybe the flavor just needs to concentrate. 

If you find you get bored during this whole process, pass the time by 
skimming off 80 percent of the beef fat that floats to the top. There will 
be SO MUCH FAT. And I end up spooning some into little jars that I 
keep in the fridge for another recipe. I'd still leave a layer in the stock 
pot though, for flavor. 

After 4 hours on day 2, or some other amount of time (remember, this is 
pretty forgiving), go ahead and take out everything — the bones, the 
spices, the sacrificial meat, etc. So that all you have is just stock and the 
globs of beefy fatty goodness that have fallen off the bone. 

Noodles (night before) 

Soak the pho noodles overnight in water so they can rehydrate and 
soften. Keep them in water. This will make blanching them really easy 
and fast. (Though to be honest, I usually end up just zap my noodles in 
the microwave for a minute and call it good.) 

Storing everything 

After everything is done, I let my stock cool enough so that it's not going 
to kill everything in my fridge, I cover it, and then I store it in the 
refrigerator as we eat pho over the next few days. 

The soaking noodles also get a place in the fridge 

I wash herbs and sprouts, dry them, and leave them on stems, and store 
them in containers or plastic baggies in the fridge. It's good to keep the 
sprouts separate from the herbs because sprouts' shelf live is shorter. 



1 put all of my precut fresh ingredients in their own container for ease. 
Composing individual bowls 

(see the video at the end of this post) 

Ladle some stock into a small pan and bring to a boil. Throw in some 
meatball halves. They are already cooked. They just need to be warmed 
up. One pho bowl serving is about three ladles. 

Quickly blanch or microwave a handful of noodles so that they are soft 
but not mushy. 

Lay raw slices of flank steak over the noodles, careful to spread it out 
evenly so it will get cooked evenly. 

Top with a generous sprinkle of green onion and cilantro. 

Top with a scattering of raw onion slices. 

Top with other meat bits, if you prepared them. 

Pour boiling stock into the noodle bowl, covering all of the exposed raw 
beef. It should cook before your eyes. 

Before digging in, top with bean sprouts and fresh herbs, picked off the 
stem and roughly torn in half by hand. Squirt in some hoisin and hot 
sauce. Squeeze in some lime. 

Thai Peanut Shrimp 

Thai Peanut Shrimp has all the complex Thai restaurant flavors with a 
homemade peanut sauce with honey, garlic, ginger and lime in just 20 
minutes! 

Ingredients 

2 tablespoons vegetable oil 



2 pounds shrimp 13-15 count peeled and deveined 
1/2 can coconut milk 7 ounces 
1/3 cup creamy peanut butter 
2 tablespoons low sodium soy sauce 

2 tablespoons honey 

1 tablespoon rice wine vinegar 
1 tablespoon lime juice 
1/2 teaspoon sesame oil 

3 cloves garlic minced 

1 tablespoon ginger minced 
cilantro for garnish 

Instructions 

Note: click on times in the instructions to start a kitchen timer while 
cooking. 

Add the oil to a large skillet on medium high heat. 

Add the shrimp to the pan cooking on each side for 1-2 minutes. 

Remove the shrimp from the pan and set aside. 

Add the coconut milk, peanut butter, soy sauce, honey, rice wine 
vinegar, lime juice, sesame oil, garlic and ginger to the pan and let 
reduce for 5 minutes. 



Add the shrimp back to the pan to coat. 

Thai Star Thai Fried Rice 
INGREDIENTS 

1 tablespoon Vegetable Oil 
legg 

1/5 pound chicken breast cut into small pieces 

1 tablespoon onion chopped 

1 tablespoon tomato chopped 

1/2 cup vegetables frozen 

1 cup rice cooked 

1/2 teaspoon sugar 

1/8 teaspoon black pepper 

1 teaspoon soy sauce 

INSTRUCTIONS 

Add oil to a very hot skillet. Break egg in pan, and scramble until 
cooked. Add one breast of chicken, onion, vegetables (snow peas, bean 
sprouts, left over veggies). Add cold rice, sugar, pepper, and 10 drops of 
soy sauce. Stir over stove until rice is dry, and starts to turn clear and 
shiny. 

TK Noodle Chicken Noodle Soup 
Ingredients 

4 Cups Chicken Broth 



8 Cups Water 
1 lb Chicken Breast 


3 Medium Stalks of Celery 
10 Baby Carrots 
2 Medium Yellow Onions 
6 Cups Wide Egg Noodles 
1 Tbsp Extrta Virgin Olive Oil 
Instruction 

Cut up chicken breast into bite size pieces. Brown in fry pan with 1 Tbsp 
olive oil. 

Cut into small pieces celery, carrots and onion. 

Place chicken, celery, carrots, onions into stock pot. Add chicken broth, 
water bring to a boil. 

Add egg noodles. Cover and simmer until done. 

Salt and pepper to taste. 

Serves 14 cups (1 cup per one serving) 


TK Noodle noodle soup 
Ingredients 

1/3 pound fat-trimmed boned pork loin 
1/3 pound boned, skinned chicken breast 



1 pound fresh thin Chinese-style egg noodles or fresh angel hair pasta 

10 to 12 cups fat-skimmed chicken broth 

1/2 pound cooked beef balls (optional), thawed if frozen 

1/2 pound (30 to 35 per lb.) shrimp, shelled and deveined 

Salt and pepper 

About 1 teaspoon sugar 

1/2 cup thinly sliced green onions 

Fresh cilantro sprigs 

1/2 cup Tientsin preserved vegetables (optional) 

Toasted garlic oil 

Instructions 

Cut pork and chicken into 1- by 3-inch slices. 

In a 6- to 8-quart pan over high heat, cook noodles in 3 to 4 quarts 
boiling water, stirring occasionally, just until hot and barely tender to 
bite, 2 to 3 minutes. Drain well. Place the hot noodles in 4 or 5 large 
soup bowls. 

Meanwhile, in a 5- to 6-quart pan, bring broth to a boil over high heat. 
Add beef balls and return to a boil. 

Stir in shrimp, pork, and chicken; cook until shrimp are opaque in 
thickest part (cut to test) and pork and chicken are no longer pink in 
thickest part, 2 to 3 minutes. 

With a slotted spoon, transfer shrimp and meat onto noodles in each 
bowl. 



Season broth to taste with salt, pepper, and sugar. Ladle hot broth into 
each bowl. Sprinkle portions equally with green onions, cilantro, and 
preserved vegetables. Add garlic oil to taste. 


Udon Noodle 
Ingredients 

200 g all-purpose flour (200 g = 7 oz) 

90 g water (90 g = 90 ml) 

10 g salt (kosher or sea salt; use half if using table salt) (10 g = about 214 
tsp) 

potato/corn starch (or flour for rolling and dusting) 

Instructions 

Gather all the ingredients. 

Combine 90 g (90 ml) water and 2 14 tsp. salt and mix until it’s 
completely dissolved. 

Place the flour in a large bowl and add the salted water little by little 
while mixing with hands. 

Combine the dough until there is no dry flour left and form into a ball. If 
there is some flour left, add tiny bit of water. Then place the dough in 
the large durable plastic bag (such as 5 gallon Ziploc bag). Close the bag 
leaving a small air gap and leave it for 20-30 minutes to relax the gluten. 

Just in case the plastic bag breaks, place the bag between 2 kitchen 
cloths on the floor. Step on the dough with your feet (heels) using your 
weight. Turn around and press from the inward to outward. You can do 
this step with your hands, but it will take more effort and time. Stepping 
udon dough with your feet is a common practice in Japan! Step on the 



dough until the dough is completely flatten. 


Take out the dough and fold it into a ball again. Place it in the bag and 
close the bag leaving a small air gap. 

Step again until the dough is stretched and flatten. Take out the dough 
and fold into a ball again. Prepeat this process one more time (total 3 
times), or until the dough is soft just like ear lobe (that’s how we say in 
Japan). 

After the 3rd round of stepping the dough, fold it into a ball and place in 
the plastic bag. Seal tight and rest the dough for 2 hours (3 hours or 
overnight in winter). 

When the dough is a square shape, roll the dough into a rolling pin and 
stretch to let the rounded corner into more pointed tip. Make the dough 
into 3 mm (1/8”) thickness. 

Dust the working surface with potato/corn starch and take out the dough. 
Form a nice round ball and then flattern with your hand. 

Using a rolling pin, stretch the dough into a rectangular shape. Dust the 
dough with portato/corn starch in between to make sure the dough is not 
sticky. Turn the dough 180 degree and stretch it evenly. 

Once it’s nice rectangular shape, turn 90 degree and stretch to make it 
into square. If the dough is square, all the nodles will have the same 
length when you cut them. 

If you cook immediately, boil a big pot of water (do not add salt) and 
cook for 10-12 minutes (depending on thickness of your noodles). Stir 
the noodles so they don’t stick to each other. Drain and rinse well with 
cold water to remove the starch. Drain and they are ready to use for your 
favorite udon recipe. 

Put more potato/corn starch on top and then cut noodles into 3 mm 
(1/8”) thickness. Pick up some noodles and fluff the noodles to make 
sure the noodles are covered with the potato/corn starch to prevent from 
sticking to each other. 

If you don’t use the udon noodles right away, divide them into small 
portions (100-150 g per person) and freeze in an airtight containers/bags 
for a month. You can refrigerate for a few days but it tastes better when 
you freeze the fresh udon right away. To cook frozen udon, boil for 12- 
13 minutes without defrosting. 




ITALIAN Main Dishes 

Cheesecake Factory Spicy Chicken Chipotle Pasta 

Cheesecake Factory Spicy Chicken Chipotle Pasta with asparagus, bell 
peppers and peas with honey glazed chicken in a spicy chipotle parmesan 
cream sauce. 

Ingredients 

2 boneless skinless chicken breast cut into 1" chunks 

1 pound penne pasta 

2 tablespoons lemon juice 
1/2 teaspoon kosher salt 

1/4 teaspoon coarse ground black pepper 
2 tablespoons butter 
2 tablespoons olive oil 
1/4 cup honey 

2 tablespoons chipotle pepper sauce from canned adobo peppers 
1 yellow bell pepper chopped 

1 red bell pepper chopped 
1/2 yellow onion chopped 

3 cloves garlic minced 

2 cups heavy cream 



1 cup frozen peas 

1 pound fresh asparagus the thinner the better 

6 ounces shredded parmesan cheese 

cilantro and tortilla chip strips for garnish optional 

Instructions 

Set your water to boil for your pasta. 

Add the asparagus to the pasta water and boil for 2-3 minutes or until 
tender crisp. 

Shock it with cold water through a colander. 

Add the pasta to a minute shy of the directions and drain into the same 
bowl as the asparagus but don’t rinse. 

In a bowl with your chicken add the lemon juice, salt and pepper and let 
sit as you cook the rest of the dish. 

In a large skillet add the butter and melt over medium heat. 

Add the bell peppers and onions and cook until just translucent. 

Add in the garlic and cook an extra minute. 

Remove the vegetables and add in the olive oil. 

Add the chicken to the pan and turn the heat up to medum-high. 

Brown the chicken on both sides. 

Add in the honey and stir, cooking an additional 5 seconds. 



Add the bell pepper mixture back to the pan 

Stir well, then add in the adobo sauce, heavy cream and Parmesan 
cheese. 

Cook for 3-4 minutes then add in the pasta, asparagus and frozen green 
peas. 

Stir to coat everything and serve with any garnishes you’d like 
(Cheesecake Factory uses tortilla strip chips and cilantro). 

Maggiano's Meatballs 
Ingredients 

20 ounces ground beef 
6-8 garlic cloves (minced) 

1 egg 

8 tablespoons milk 

1/2 cup freshly grated Parmesan cheese 

2 tablespoons parsley (finely chopped) 

2 tablespoons fresh basil (finely chopped) 

3/4 cups seasoned bread crumbs 
1 teaspoon salt 

1 teaspoon black pepper 

2 tablespoons olive oil 



Instructions 


Preheat oven to 350F. 

In a medium bowl combine Parmesan cheese with garlic, bread crumbs, 
salt and pepper. Once combined add the beef, followed by the egg, milk, 
basil and parsley . Mix well by hand until all the ingredients are well 
combined. Adjust the salt and pepper to taste. 

Form 16 evenly sized meatballs. Heat olive oil in a large skillet over 
medium-high heat. Cook the meatballs on each side for a few minutes, 
just until browned. 

Transfer meatballs to a baking dish and continue cooking in the oven for 
10-12 minutes. 


Olive Garden Chicken Piccata (Copycat) 

Olive Garden's Chicken Piccata is a delicious take on the classic with butter, 
lemon, capers, sun dried tomatoes and heavy cream. You won't miss the 
restaurant version! 

Ingredients 

2 chicken breasts halved into thinner cutlets 
1/2 teaspoon kosher salt 
1/4 teaspoon coarse ground black pepper 
1/4 cup flour 

2 tablespoons extra virgin olive oil 
6 tablespoons butter divided 
2 cloves garlic minced 



1 shallot minced 


1 cup chicken broth 

1/4 cup lemon juice fresh 

1/4 cup sun dried tomatoes chopped 

1/4 cup capers rinsed 

1/4 cup heavy cream 

parsley chopped (optional) 


Instructions 

Season the chicken with salt and pepper and coat in the flour. 

Add the olive oil and 2 tablespoons of butter to the skillet on medium 
heat. 

Add the chicken and cook for 5-7 minutes on each side. 

Remove the chicken from the pan and add in the garlic and shallots and 
cook for 1 minute or until it gets aromatic. 

Add in the chicken broth and lemon juice and reduce the heat to 
medium, whisking well and cooking for 5-7 minutes until thickened 
(and can coat a spoon). 

Add the remaining butter, sun dried tomatoes, capers and the heavy 
cream to the pan and whisk well. 

Add the chicken back to the pan and coat with the sauce, letting it 
thicken for just 1-2 minutes before removing from the heat. 

Garnish with parsley if desired before serving. 




ITALIAN PASTA 


Beef Stroganoff 

INGREDIENTS 

2 1/2 pounds sirloin cut into bite sized pieces 
salt and pepper to taste 
1/2 cup butter 

1/2 cup green onions chopped, only the white part 

5 tablespoons Flour 

1 Beef Bouillon Cube, dissolved in one cup hot water 
1 can Beef Consomme 
1 teaspoon Dijon Mustard 

6 ounces mushrooms canned 
1/3 cup Sauterne Wine 

1/3 cup Sour Cream 
INSTRUCTIONS 

Remove all fat from the beef. Cut the beef into 2-inch strips across the 
grain of the meat. Salt and Pepper the strips. Heat the butter in a Dutch 
oven and brown the beef, turning frequently to brown evenly. Set the 
meat aside and cook the onions until they are transparent. Set the onions 
aside. 


Add the flour to the drippings and mix well. Return the meat and onions 



to the Dutch oven, and add beef bouillon cube, water and beef 
consomme. Stir the mixture until is smooth. Add mustard, cover and 
cook very slowly for 1 hour or until the meat is tender. Add the 
mushrooms do not drain off liquid, saute and sour cream. Serve over 
rice or noodles. 

BUBBA GUMP ANGEL HAIR PASTA WITH SHRIMP 
Ingredients 

8 unpeeled jumbo fresh shrimp 
4 ounces angel hair pasta, uncooked 
1/4 cup olive oil 
2 tablespoons minced garlic 
1 teaspoon chopped shallots 
6 spears fresh asparagus, cut into 2" pieces 
1/2 cup sliced fresh mushrooms 
1/4 cup peeled, seeded, and diced tomato 
1/4 teaspoon salt 

1/8 teaspoon dried crushed red pepper 
1/2 cup Chablis or other dry white wine 
1/4 cup freshly grated Parmesan cheese 
1 tablespoon chopped fresh basil 
1 tablespoon chopped fresh oregano 
1 tablespoon chopped fresh thyme 



1 tablespoon chopped fresh parsley 

Instruction 


Peel and devein shrimp; set aside. Cook pasta according to package 
directions; drain and set aside. 

Heat a 9" skillet over high heat 1 minute; add olive oil, and heat 10 
seconds. Add shrimp, garlic, and shallot; cook, stirring constantly, 2 to 3 
minutes or until shrimp turn pink. 

Add asparagus and next 4 ingredients; stir in wine, scaping particles that 
cling to bottom of skillet, if necessary. Add pasta, Parmesan cheese, and 
remaining ingredients; toss gently. Serve immediately over angel hair 
pasta. 


Olive Garden Five Cheese Lasagna 
INGREDIENTS 

Cream Sauce 

1/4 cup butter 

1/4 cup all purpose flour 

2 cups milk 
Cheese Filling 

1/4 cup Sun-dried tomatoes s, oil packed and minced 
1 tablespoon garlic minced 

3 1/2 cups ricotta 
3 eggs 



1 cup Parmesan cheese grated 
1/2 cup Romano cheese grated 
1/2 teaspoon salt 
1 teaspoon black pepper 
Remaining Ingredients 
4 cups mozzarella cheese shredded 
1 cup lasanga noodles spinach 
1/4 cup fontina cheese 
48 ounces marina sauce 
Parmesan cheese grated - for garnish 
INSTRUCTIONS 

To make sauce, melt butter over medium heat in heavy, 1 quart 
saucepan. Add flour and stir until well blended; cook until frothy. Add 
milk, stirring constantly with wire whisk as mixture comes to a simmer. 
Cook and stir until thickened (3-4 minutes). Chill while mixing other 
ingredients. Drain tomatoes. Place other cheese filling ingredients in 3- 
quart mixing bowl with tomatoes and garlic. Add 1 and 1/2 cups of 
cooled cream sauce and mix until well blended. Refrigerate, reserving 
1/2-cup for later use.Yield: 16 servings 

Cook lasagna noodles according to package directions. Cool under cold 
water and drain. Place 3 lasagna noodles in a 9x13x2 lightly oiled 
baking dish, overlapping slightly. Spread 1 and 1/2 cups cheese filling 
over noodles; sprinkle with one cup mozzarella and 1/4 cup fontina 
cheese. Repeat pasta and cheese layering three more times; top with 
remaining three lasagna noodles. Spread 1/2 cup of reserved cream 
sauce over top and cover lightly with foil. Preheat oven to 350 degrees 
and bake for 1 hour. Remove from oven and keep warm at least 30 



minutes before serving. 

Serve topped with hot marinara and Parmesan cheese. (Can be 
refrigerated for a day before baking if desired) 

The five uses of the cheese are: 

Filling: ricotta, Parmesan, Romano 

Lasagna: mozzarella 

Finishing: Romano 

1 know technically this is only four cheeses, but they make five 
appearances. 

Olive Garden Cappellini Pomodoro 
INGREDIENTS 

2 teaspoons minced garlic 

2 pounds plum tomatoes seeded and diced 
1 ounce basil leaves minced 

1/3 cup extra virgin olive oil 

3 ounces Parmesan cheese 

12 ounces cappellini pasta cooked 
1/4 teaspoon pepper 

INSTRUCTIONS 

Heat olive oil and add garlic; cook until it turns white. Add tomatoes 
and pepper and heat thoroughly (about 2-3 minutes), stirring constantly. 
Tomatoes should not lose their shape. Remove from heat. Transfer hot, 
cooked pasta to large bowl. Toss pasta gently with tomato mixture, basil 
and half of Parmesan cheese. Serve immediately and pass the remaining 
Parmesan. You can find more Olive Garden Recipes at CopyKat.com, 
the web's most popular destination for copycat restaurant recipes. 

Olive Garden’s Capellini Primavera 


INGREDIENTS 



4 ounces butter 


1 1/2 cups chopped onions 

3/4 cup julienne-cut carrots (l/8"-by-l/8"-by-l/2") 

5 cups broccoli florets cut into 1" pieces 
3 cups sliced mushrooms about 8 ounces 

1 1/4 cups thinly sliced yellow squash cut squash in half lengthwise 
before slicing 

1 teaspoon minced garlic 

1 1/2 cups water 

1 tablespoon beef bouillon granules 

1/4 cup sun-dried tomatoes, oil-packed, minced 

1 1/4 cups crushed tomatoes in puree 

1 tablespoon finely chopped fresh parsley 

1/4 teaspoon dried oregano 

1/4 teaspoon dried rosemary 

1/8 teaspoon crushed red pepper flakes 

1 pound cooked fresh angel-hair pasta 

1/2 cup grated Parmesan cheese 

INSTRUCTIONS 

Melt butter in Dutch oven over medium heat. Saute onions, carrots and 
broccoli in butter for 5 minutes. Add mushrooms, squash and garlic. 



Saute 2 minutes. Add all remaining ingredients except pasta and cheese; 
stir well. Bring to simmer, then cook 8 to 10 minutes or until vegetables 
are tender and flavors are well blended. Serve over cooked angel hair 
pasta. 

Olive Garden Carbonara Spaghetti 
INGREDIENTS 

1/4 cup flour 

1/4 cup butter 

1 quart milk 

1/8 teaspoon pepper 

1/2 teaspoon salt 

18 ounces bacon extra thick cut 

1/4 cup olive oil 

12 ounes sliced mushrooms 

6 tablespoons minced scallions 

1 pound spaghetti cook according to package directions 

2 teaspoons parsley finely chopped 
1/2 cup shredded Parmesan cheese 

2 ounces Fontina cheese freshly grated 

INSTRUCTIONS 

Melt butter in a 4-quart heavy saucepan over medium heat. Stir in flour 
and cook for 1 minute. Add milk, salt, and pepper and stir vigorously 



with wire whip until mixture barely comes to a boil. Reduce heat and 
simmer 5 minutes, whipping frequently while sauce thickens. Add the 
Fontina cheese into the sauce, and allow it to melt into the sauce. Keep 
warm. 

Cook bacon thoroughly. Drain on paper towels. Cut into 1/4-inch pieces 
and stir into sauce. Heat olive oil in large skillet over medium heat. Add 
sliced mushrooms and minced onions and saute until golden; add to 
sauce. Cook spaghetti according to the package directions. Drain well 
and add to the sauce along with the parsley. Blend well and transfer to 
serving dish. Sprinkle with Parmesan cheese and serve immediately. 


Olive Garden Chicken Scampi Pasta 

Olive Garden Chicken Scampi Pasta copycat made with a creamy garlic 
white wine sauce with lemon, bell peppers and onions. 

Ingredients 

4 tablespoons unsalted butter divided 
1/2 red bell pepper sliced thinly 
1/2 yellow bell pepper sliced thinly 
1/2 green bell pepper sliced thinly 
1/2 red onion thinly sliced 
2 tablespoons garlic minced 
4 tablespoons flour divided 
1/2 teaspoon red pepper flakes 



1 teaspoon dried oregano 
1/2 teaspoon dried basil 
1 cup white wine 
1 cup chicken broth 
1 pound angel hair pasta 
1 pound chicken breast tenderloins 

1 teaspoon Kosher salt 

1/2 teaspoon coarse ground black pepper 

2 tablespoons olive oil 

1/2 cup heavy cream warm to the touch 
1/2 medium lemon juiced 
1 cup parmesan cheese shaved, divided 

Instructions 

Add 2 tablespoons of butter to a cast iron skillet on medium high heat 
and cook the bell peppers and onions for 2-3 minutes or until slightly 
softened. 

Remove the vegetables and add in remaining 2 tablespoons of butter. 

Once melted add in two tablespoons of flour and garlic. 

Whisk well until the flour has had a chance to "cook" for about 20 
seconds. 



Add in the red pepper flakes, oregano, basil, wine and chicken broth, 
then let reduce on medium heat for 18-20 minutes. 

While the sauce is reducing cook the pasta one minute shy of the 
instructions, do not rinse. 

In a second pan add 2 tablespoons of olive oil on medium high heat. 

Coat the chicken tenderloins in the salt and pepper before tossing in the 
remaining flour. 

Add in the chicken, cooking for 3-4 minutes on each side. 

Remove the chicken from the heat while the sauce finishes reducing. 

When the sauce is reduced by half add in the heavy cream and whisk 
well until you have a nice thick sauce. 

Add in the lemon juice and half the parmesan cheese and whisk. 

Toss with the pasta, bell peppers and onions. 

Top with the chicken and Parmesan and serve. 

Olive Garden Florentine Lasagna 

Olive Garden Florentine Lasagna is filled with spinach. 

INGREDIENTS 

1 pound fresh spinach 

1 pound coarsely chopped fresh mushrooms 

1 cup onion chopped 

2 cloves garlic minced 
2 tablespoons olive oil 



3 cups Ricotta cheese 

1 2/3 cups Parmesan cheese shredded, divided use 
legg 

1/2 teaspoon salt 
1/2 teaspoon black pepper 
3/4 teaspoon dried basil 
3/4 teaspoon dried oregano 

1 pound lasagna noodles 

4 1/2 cups shredded mozzarella cheese 
29 ounces tomato sauce 
INSTRUCTIONS 

Steam spinach until tender; press out excess moisture and chop coarsely. 
Cook mushrooms, onions and minced garlic over medium-high heat 
until onions are tender; drain excess liquid and cool. Mix ricotta cheese, 
2/3 cup Parmesan, egg, salt, pepper, basil and oregano in large bowl. 

Add cooled spinach and mushroom-onion mixture and mix on low speed 
until just blended. Cook lasagna according to package directions; rinse 
under cool water and drain thoroughly. Place four lasagna strips in 
bottom of lightly oiled 9 by 13 inch pan, overlapping slightly. Top with 

2 cups of spinach filling. 

Sprinkle with 1 and 1/2 cup shredded cheese and 1/3 cup Parmesan. 
Repeat layering two more times and top with remaining four lasagna 
strips. Spread 1 cup of marinara or tomato-cream sauce over top and 
cover tightly with foil. Preheat oven to 350 degrees and bake, covered, 
for 1 hour. Remove from oven and keep warm at least 30 minutes before 
cutting. Top with extra Parmesan cheese. (Can be refrigerated for a day 
in advance of baking if desired.) 



Olive Garden Shrimp Christopher 


INGREDIENTS 

Sauce 

2 ounces fresh basil leaves (about 2 bunches) 

10 ounces butter softened 

1 teaspoon minced garlic 

1/4 teaspoon salt 

1/8 teaspoon black pepper 

3 tablespoons grated Parmesan cheese , plus additional for garnish 
1 tablespoons grated Romano cheese 

Rest of the Dish 

1 pound fresh linguine or angel hair pasta 
1 pound medium shrimp, shelled 

INSTRUCTIONS 

Remove any large stems from basil and wash leaves. Shake off excess 
water and dry leaves with a paper towel. Place in a food processor, using 
the blade attachment process until finely chopped. Process in two 
batches if necessary to get uniformly chopped basil. Remove from 
processor and reserve. 

Place butter in small mixer bowl. Using an electric mixer, whip butter 
until pliable. Add garlic, salt, pepper, Parmesan and Romano cheeses, 
and basil; mix until well incorporated. Basil butter can be used 
immediately or stored covered in refrigerator for 3 to 4 days. Cook pasta 
according to directions; drain well and keep warm. Melt basil butter in 



large skillet over medium heat. Add shrimp and saute just until done, 
about 2 to 3 minutes. Serve over hot, cooked pasta. Pass the freshly 
grated Parmesan cheese. 

Pasta House Pasta con Broccoli 

INGREDIENTS 

1 pound pasta 

32 ounces heavy cream 
4 ounces butter 

2 teaspoons garlic minced 
4 ounces tomato sauce 

4 ounces broccoli florets 
4 ounces Fresh Mushrooms 
1 cup Parmesan Cheese shredded 
INSTRUCTIONS 

Fill a large pot of water, and turn on high. When the water begins to boil 
add the pasta. 

Cook the pasta until it is halfway cooked. Drain water 

Add cream, butter, garlic, tomato sauce, and broccoli; bring to a hard 
boil. When noodles are cooked, add mushrooms. 

Remove from heat; add Parmesan cheese. 

RECIPE TIPS FOR THE COOK 

Add chicken or shrimp to this dish for a more complete meal. 



If you don’t have Parmesan cheese, Pecorino cheese is another great 
compliment. 


Other topping ideas include cooked pancetta, red pepper flakes or even 
some parsley to add more color. 

Pizza Hut Cavatini 
INGREDIENTS 

1/2 pound pepperoni sliced thin 
1/4 pound spiral noodles 
1 green bell pepper sliced thing 
1/4 pound shell noodles 
1 onion sliced thin 
1/4 pound wheel noodles 
8 ounces mozzarella cheese shredded 
1/2 pound hamburger browned 
8 ounces Parmesan cheese shredded 
1/2 pound Italian sausage browned 
32 ounces spaghetti sauce 


INSTRUCTIONS 


Cook noodles according to box directions. Heat sauce and combine with 



cooked hamburger and cooked sausage. In a 11 X 13 pan, sprayed with 
Pam cooking spray, layer noodles and sauce. Top layer with pepperoni, 
onions and green peppers, mushrooms and cheeses. Make about 3 layers 
and top with cheese. Bake at 350 degrees for about 45 minutes or until 
cheese is melted. 

RECIPE TIPS FOR THE COOK 

This recipe was graciously submitted by Tammy Bentz. This is a great 
way to dress up pasta ! 


Ron’s Ultimate Spaghetti 


INGREDIENTS 

1 pound ground beef 
1 diced sweet onion 
1 diced green bell pepper 
24 ounces tomato sauce 
14.5 ounces stewed tomatoes 
14.5 ounces water 
1 tablespoon dried basil 
1 tablespoon dried oregano 
1 tablespoon chili powder 
1 tablespoon parsley flakes 



1/4 cup grated Parmesan cheese 


1 tablespoon garlic powder 
1 teaspoon pepper 

4 chicken bouillon cubes or beef bouillon cubes 
1 teaspoon Accent seasoning (optional) 

1 1/2 pounds spaghetti 


INSTRUCTIONS 

Saute the ground beef, diced onions and diced bell pepper together until 
meat is browned. Add all spices, tomato sauce, stewed tomatoes and 
water. Simmer for twenty minutes. 

Add 1/4 cup grated parmesan cheese and stir. Boil four quarts of water. 
Add 1 Vi pound spaghetti to boiling water and stir until water returns to 
boil. Turn heat down and simmer 8 to 9 minutes to desired tenderness. 

Drain and pour directly in to sauce or add sauce to individual serving. 
Because of the bullion cubes make sure you taste before adding salt. 
You may find some tomatoes and tomato sauce a little more sour than 
others. This of course depends on the brand being used. If this turns out 
to be the case, add a wee bit of sugar. 


Sicilian Pizza Company Calamari Bolognese 
INGREDIENTS 

4 pounds Squid cleaned 
2 cups Onions diced 



1/2 cup Olive Oil 
2 cups Carrots diced 
2 cups Celery diced 
1/2 cup Garlic — minced 
1/2 teaspoon Saffron Threads 
1 cup Vermouth 
6 cups Tomato Sauce 
salt and pepper to taste 

1/2 pounds Breaded Squid Tentacles, Deep Fried 
4 pounds Pasta Ribbons — al dente 


INSTRUCTIONS 

Working in batches, pulse squid in a food processor until coarsely 
chopped. Refrigerate. Saute onions in olive oil until just wilted. Add 
,carrots, celery and garlic and cook until softened. Crumble in saffron. 
When fragrant add squid and cook fast to evaporate liquid. Add 
vermouth and reduce to almost dry. Add tomato sauce, season and hold. 
Per order heat 2 cups sauce and re-heat about 8 ounces pasta. Toss to 
combine. Garnish with fried tentacles in a bowl blend all ingredients 
together well. You can allow this to sit overnight before serving. Mix 
with salad putting pepperchinnies on top and cheese. Yield: 24 servings. 

Sicilian Pasta Co. Linguine With Blackened Shrimp Or Chicken 

INGREDIENTS 


2 1/2 quarts Heavy cream 



1/3 cup basil chopped 
2 1/2 tablespoons granulated garlic 

1 1/2 teaspoons white pepper 

2 tablespoons Salt 

1 1/4 cups lemon juice 

5 ounces Parmesan Cheese grated 

7 1/2 pounds shrimp 16-20 Size — peeled and deveined 
1 1/2 pounds butter melted 
3/4 cup Cajun Seasoning 
9 pounds Linguine (Regular Or Pesto Flavored) 

INSTRUCTIONS 

For Cream sauce, combine first 7 ingredients; bring to a boil, stirring 
occasionally. For blackened shrimp, dip in butter then roll in Cajun 
seasoning mix. Sear in a cast iron skillet over high heat. Cook 1 minute 
until the shrimps turn opaque. NOTE: Substitute 24, 5 ounces boneless 
skinless chicken breasts for the shrimp if desired. Follow the directions 
for Blackened shrimp, except cook 2- 2.5 minutes per side. Cut into 
strips and arrange over top of pasta. Toss 6 ounces of pasta with 4 
ounces of cream sauce, mound on a plate. Thinly slice a lemon 
crosswise and place on top in a circular pattern overlapping each other. 
Place 5 shrimp evenly on top of lemon slices. Garnish with basil sprigs, 
serve. For each serving, heat 1 tablespoon oil in saute pan until hot. Add 

6 shrimp and 1.5 ounces mushrooms, cook 2 minutes. Add 1/2 
tablespoon chopped garlic and 1.5 tablespoon scallions, cook 1 minute 
longer, pulling out shrimp when cooked. Add 1-cup cream, reduce liquid 
5 minutes. Add 1 tablespoon tomatoes and 1 ounce Parmesan. Reduce 
mixture 1 minute longer. Return shrimp to pan with 6 ounces fettuccine. 
Toss and heat thoroughly. Pour onto pasta plate, placing shrimp on top. 



Garnish with Basil leaf. For lighter sauce. Substitute 3 quarts clam juice 
or fish stock for 3 quarts of manufacturing cream. 


Sicilian Pasta Co. Shrimp Alfredo 
INGREDIENTS 

1 1/2 cups Extra Virgin Olive Oil 

6 pounds shrimp peeled and deviened 

36 ounces Mushrooms sliced 

6 ounces Garlic garlic 

12 ounces Green Onions chopped 

6 quarts Heavy Cream 

12 ounces Tomatoes 

1 1/2 pounds Parmesan Cheese grated 

9 pounds Fettucine cook according to package directions 

INSTRUCTIONS 

For each serving, heat 1 tablespoon oil in saute pan until hot. Add 6 
shrimp and 1.5 ounces mushrooms, cook 2 minutes. Add 1/2 tablespoon 
chopped garlic and 1.5 tablespoon scallions, cook 1 minute longer, 
pulling out shrimp when cooked. Add 1-cup cream, reduce liquid 5 
minutes. Add 1 tablespoon tomatoes and 1 ounce Parmesan. Reduce 
mixture 1 minute longer. Return shrimp to pan with 6 ounces fettuccine. 
Toss to heat thoroughly. Pour onto pasta plate, placing shrimp on top. 
Garnish with Basil leaf. For lighter sauce. Substitute 3 quarts clam juice 
or fish stock for 3 quarts of manufacturing cream. 



Spaghetti Warehouse Spaghetti with Garlic Butter 


INGREDIENTS 

1/2 pound butter 

2 tablespoons chopped garlic 

1/2 cup grated Romano cheese divided use 

1/4 cup finely chopped parsley 

1/2 pound pasta prepare according to package directions 


INSTRUCTIONS 

In a small pot, melt 1/2 pound butter on low. Do not cook the butter on 
high heat, it will brown, and then burn. If you burn the butter you will 
need to restart the recipe. 

Chop garlic finely, and add to the pot. Simmer the butter sauce on low 
for at least 20 minutes. You want the raw taste of the garlic to cook out 
completely. 

Add about 1 tablespoon of the freshly chopped parsley to the butter 
sauce and mix well. Add 1/4 cup of the Romano cheese into the butter 
sauce about 4 minutes before serving. 

Cook pasta according to package directions, and drain. In a large bowl 
combine butter sauce, and the pasta and mix well. Place pasta onto 
plates, and garnish with remaining Romano cheese and chopped parsley. 




ITALIAN PIZZA 


Costco Pizza 

Basic ingredents: chewy artisan dough,a thick slathering tomatoes and aged 
butery cheese (80%-20% bind of low-fat, part-skim-milk mozzarella and 
provonlone and 10-month-aged, shredded Parmesan) 

• Cheese: 24oz of mozzarella-provolone blend 

• Combo: topped with chunks ofmild Italian sausage, spicy pepperoni 
slices anda medley of freshsliced green bell peppers, red onion and 
mushrooms, plus black olives. 

• Pepperoni: 60 slices of pepperoni. 

Domino's Pizza BBQ Pizza Sauce 
Ingredient List 

1 can tomato sauce 
1/3 cup honey 

2 tablespoons olive oil 
2 cloves diced garlic 

1 small finely chopped onion 
1/4 cup apple cider vinegar 
1/3 teaspoon red pepper flakes 

2 teaspoons yellow mustard 
1/2 teaspoon dried oregano 



2 teaspoons Worcestershire sauce 
1/3 cup dark brown sugar 

3 tablespoons tomato paste 
2 tablespoons black treacle 


Pinch Salt & Pepper 


Instructions 

In a small saucepan combine the tomato sauce and olive oil and then 
heat over a medium heat. 

Once the sauce reaches a simmer add in the onion and cook for 5 
minutes or until the onions have softened. 

Stir in the rest of the ingredients and bring to a boil. Once boiling reduce 
to a simmer until it starts to thicken, this will take about 20 minutes. Stir 
occasionally. 

After 30 minutes pour the sauce into a pot or container and allow to 
cool. Allow to cool on the kitchen side and then move to the fridge so 
it’s ready to go when you make your pizza. 

Domino's Pizza Pizza Dough 

Ingredient 

5 cups of all-purpose flour 
1 tspn of instant yeast 
1 1/2 cups of water (warm) 

1 tblspn of sugar 

2 tblspns of virgin olive oil 
1 1/2 tspns salt 


Instructions 



Combine the flour, instant yeast, warm water, sugar and salt in a large 
mixing bowl and stir. 


Add in the olive oil after a couple of minutes, then continue to mix until 
a sticky dough ball begins to form. You can add in more water if the 
mixture is too dry. At this point you can remove the mixture from the 
bowl and start to knead by hand. 

Get 4 freezer bags and spray the inside with cooking spray or oil. 

Divide the pizza dough mixture into four pieces and put each piece into 
its own freezer bag. You can freeze the dough to save for another day if 
required. 

Around an hour and a half before baking allow the pizza dough to rise at 
room temperature. 

After approximately 90 mins stretch each dough ball into a flat round 
base and allow to rest. At this point preheat your oven to 470°F (240°C). 

Top the base with whatever topping you like and bake for 10-12 minutes 
in the centre of the oven. 


Domino's Pizza Tomato Sauce 
Ingredients 

1/2 cup of canned tomatoes 
1 cup of tomato puree 
1/4 teaspoon of salt 
A pinch of garlic powder 
A pinch of oregano 



A pinch of black pepper 
A pinch of cayenne pepper 
A pinch of dried basil 

Instructions 

In a small saucepan combine the tinned tomatoes and tomato pnree and 
then heat over a medium heat. 

Bring to simmer then mix in all other ingredients. 

Keep simmering for 25-30 mins whilst occasionally stirring. 

After 30 minutes pour the sauce into a pot or container then allow to 
cool. Allow to cool on the kitchen side and then move to the fridge so 
it’s ready to go when you make your pizza. 

Domino's Pizza Toppings 

• Pepparoni - lots of pepperoni topped with an extra layer of cheese. 

• Hawaiian - succulent pinpple and slices of ham with an extra layer of 
cheese. 

• Veggie - fresh green peppers, onions, tomatoes, muschrooms, and 
olives. 

• Deluxe - a combination of pepperoni, Italian sausage, fresh green 
peppers, mushrooms, and onions. 

• BBQ Chicken - smothered in flavorful BBQ sauce and loaded with 
chicken, bacon, fresh onions, green peppers and ceddar cheese. 

• Canadian - loads of pepperoni, fresh mushroom and smoked bacon, 
topped with an extra layer of cheese. 

• Meatzza - slice after slice of pepperoni, ham, savoury Italian sausage 
and beef topped wth anextra layer of cheese. 

• Extravaganzza - loads of pepperoni, ham, Italian sausage, beef, fresh 
onions, green peppers, mushrooms, olives and a extra layer of cheese. 

• Philly Cheese Steak - loaded with tender pieces of steak, melted 
Provolone cheese, fresh onions, mushrooms, green pepper and American 



cheese. 

• Chicken Bacon Ranch - a ranch sauce base with a Mozzarella/Cheddar 
blend, fresh tomatoes, green peppers, all white-meat chicken and bacon. 

• Chicken Baco Alfredo - an Alfredo sauce base with a 
Mozzarella/Cheddar cheese blend, fresh mushrooms, onions, all white- 
meat chicken, bacon & Provolone cheese. 

• Spinach & Feta - Mozzarella cheese. Feta cheese, shredded Parmesan 
Asiago, shredded Provlone cheese, onions, spinach, Alfred sauce. 

• Pacific Veggie - Robust inspired tomato sauce. Mozzarella cheese. Feta 
cheese, shredded Provolone cheese, black olives, mushrooms, onions, 
roasted red peppers, spinach, fresh tomatoes. 

• Brooklyn - large Brooklyn style pepperoni. 


How to make Pizza Dough 
INGREDIENTS 

1/2 cup warm water 

1 1/8 teaspoon active yeast 1 package of instant yeast 

1 1/4 cups water 

2 tablespoons olive oil 

4 cups bread flour 22 ounces bread flour plus more for working the 
dough 

1 1/2 teaspoons salt 
non-stick spray 

INSTRUCTIONS 

Place the 1/2 cup of warm water and yeast together in a medium bowl 
and whisk together briefly. Allow the yeast enough time to bubble up 
and become active, this should take a few minutes. 



If the yeast is inactive, you may need to replace the yeast and try again. 
Add room temperature water and oil to the yeast mixture and stir to 
combine. Into a food processor bowl pour in flour and salt, pulse to 
combine. Add yeast, olive oil, and water through the tube of the food 
processor and process. 

The dough will form into a ball. Process until the dough is smooth and 
elastic. The dough will be sticky if you are going to use the dough 
immediately or within a few days place into a bowl that has been 
sprayed with non-stick spray, cover dough with plastic wrap. Let rise 
until the dough has doubled in size, this may take up to 2 hours . 

If you are going to freeze the dough you will need to turn the dough onto 
a floured surface and knead for about 30 seconds before preparing the 
dough for the freezer and then wrap it tightly for the freezer to use later. 

You will need to let it rise when you remove frozen dough from the 
freezer. Again, You do not need to let the dough rise before placing into 
the freezer. It can rise after you remove it from the freezer. 

Cooking Instructions 

Now after you choose your toppings, you will simply bake your topped 
pizza with your favorite ingredients, and you will place it into a 400- 
degree oven and bake for 13 to 17 minutes. 



Mexican Appetizers 

Chipotle Inspired Jalapeno Lime Corn Salad 
Ingredients 

1 lb supersweet yellow corn 

2 jalapenos , very finely chopped (de-veined and de-seeded) 

1/2 cup finely diced red onion 

1/4 cup chopped fresh cilantro 

juice of 1 lime 

juice of 1 small lemon 

1 1/2 tsp kosher salt 

1/4 tsp pepper 

Instructions 

Mix all the ingredients together and let sit for an hour to let the flavors 
meld together. 

Guadalajara Spanish Rice 

INGREDIENTS 

1 1/8 cups lard 

1 quart uncooked long-grain rice 
5 cups warm tap water 
1 1/2 cups sliced green bell pepper 
1 1/2 cup chopped white onion 
1 cup pureed fresh tomato 
1 tablespoon chicken stock base 
1 tablespoon ground cumin 
1/2 teaspoon freshly ground black pepper 
1-1/2 teaspoon paprika 

INSTRUCTIONS 

Melt lard into a large, wide pot over high heat. Add rice and bring to a 
boil in the lard; stir frequently. Cook rice over high heat until golden 
brown, about 10 minutes. Strain off lard. Return rice to large, wide 3- 



quart pot. Add water, bell pepper, onion, tomato, chicken base, cumin, 
pepper and paprika. Cook over high heat 20 minutes until rice begins to 
expand. Cover with foil and transfer to 350-degree oven for 15 minutes. 
Remove from oven and mix rice to evenly distribute vegetables. 12 
servings Recipe from Houston Chronicle. 



MEXICAN 

Chick-fil-A Market Salad 

Chick-fil-A Market Salad with seasoned sliced chicken, blue cheese, apples, 
strawberries, blueberries, granola and roasted walnuts covered with an apple 
cider vinaigrette. 

Ingredients 

2 chicken breasts 

1 tablespoon extra virgin olive oil 

1/4 teaspoon kosher salt 

1/8 teaspoon coarse ground black pepper 

1/8 teaspoon cayenne pepper 

1/4 teaspoon paprika 

16 cups spring mix salad chopped 

1 cup blueberries 

1 cup strawberries cut in half 

1 granny smith apple chopped 

1/2 cup blue cheese crumbled 

1 cup roasted walnuts 

1 cup cup granola 

1 cup Zesty Apple Cider Vinaigrette recipe below 



Instructions 


Combine the chicken, olive oil, kosher salt, black pepper, cayenne and 
paprika. 

Heat a large skillet on medium heat and cook the chicken for 5-8 
minutes on each side until cooked through. 

Let chicken cool while assembling salad. 

Layer the romaine, iceberg, cabbage, carrots, blueberries, strawberries, 
apple, blue cheese, roasted walnuts and granola. 

Slice the chicken as thinly as you possibly can (refrigerated cooked 
chicken is easiest) and top on salad with vinaigrette. 

Recipe Notes 

Chick-fil-A Zesty Apple Cider Vinaigrette 

2/3 cup extra virgin olive oil 

1/4 cup apple cider vinegar 

3 tablespoons lime juice 

1/4 cup honey 

1 teaspoon kosher salt 

1/2 teaspoon coarse ground black pepper 

1/2 teaspoon Garlic Powder 

Add ingredients to a closed container and shake well until combined. 


Chipotle Chicken Recipe 



Ingredients 

3 chicken breasts , boneless skinless 

1 teaspoon kosher salt 

1/2 teaspoon coarse ground black pepper 

2 teaspoons chipotle chili powder 
1 teaspoon dried oregano 

1 teaspoon cumin 
1/4 cup distilled vinegar 

4 cloves garlic , minced 

6 tablespoons rice bran oil, divided (vegetable oil is ok) 

1/4 cup water 

Instructions 

Pound the chicken to an even thickness, about a half inch thick. 

Add all the ingredients together (save 2 tablespoons of oil) in a large 
ziplock bag (removing as much air as possible), mixing it well together 
after closing, and marinate for at least 6 hours. 

Add chopped chicken and 2 tablespoons of oil to a large pan on medium 
high heat to crisp for 4-5 minutes, stirring occasionally. 

Guapo's Famous Pico de Gallo Salsa 


Ingredients 



1 large jalapeno , stemmed (halve and remove seeds for less heat) 

1 can tomato juice (11-12 oz) 

1 small white onion , chopped 

2 medium tomatoes , cored and chopped 
1/2 cup coarsely chopped cilantro leaves 
1/2 tablespoon kosher salt 

1/2 tablespoon freshly ground black pepper 
1/2 tablespoon ground cumin 
2 tablespoons canola oil 

Instructions 

Place the jalapeno chili peppers in a food processor with the tomato 
juice and pulse until almost smooth. 

Transfer to a medium bowl and add the onions, tomatoes, cilantro, salt, 
pepper, cumin and oil, stirring to combine. 

Taste and adjust seasoning. 

Serve with tortilla chips. 

Taco Bell Crunch Wrap 
INGREDIENTS 


Seasoned Beef Mixture 



1 1/2 tablespoons masa harina 
4 teaspoons chili powder 
1/2 teaspoon onion powder 
1/2 teaspoon garlic powder 
1/2 teaspoon seasoning salt 
1/2 teaspoon paprika 
1/4 teaspoon ground cumin 
1/2 teaspoon garlic salt 
1/4 teaspoon sugar 
1 teaspoon dried minced onion 
1/2 teaspoon beef bouillon powder 
1 1/3 pounds ground chuck 
Crunch Wrap Ingredients 
6 large tortillas 

6 corn tostada shells or broken taco shells 

1/2 cup sour cream 

1 cup shredded lettuce 

1/2 cup shredded cheddar cheese 

1/2 cup diced tomatoes 


Taco Bell Sauce if desired 



INSTRUCTIONS 


Beef Directions 

Beef directions: Mix together all the ingredients except the meat. Stir the 
spice mix well to make sure that all spices have been blended well. 
Crumble the ground beef into a large skillet (preferably nonstick) and 
brown, stirring well. 

Remove from the heat. Dump the meat into a strainer in the sink, rinse 
with hot water, and drain off the water and grease from the beef. Return 
the beef to the pan. Stir in the spice mix and 3/4 to 1 cup water. Simmer 
on medium-low heat for 20 minutes, until most of the moisture has 
cooked away. Remove from heat before the meat is completely dry. 

How to assemble 

To assemble crunchwraps Take a large skillet over low-medium heat. 
Place tortilla on the skillet and heat for about 30 seconds to make the 
tortilla pliable. Build crunchwrap by adding beef and spreading it out 
evenly in the center of the tortilla, add the corn shell(s), add sour cream, 
lettuce, cheddar cheese, diced tomatoes and sauce (if desired). Fold 
tortilla fold the edges of the flour tortilla up over the center mixture. 
Continue to fold until it is completely wrapped and in the shape of a 
hexagon, 

if you can't get a hexagon during the first few efforts do not worry, as 
long as the insides are completely enclosed it will still taste the same. 
Brown for about 60 seconds on each side or until the tortilla begins to 
brown. 

Taco Bell Tacos 

INGREDIENTS 

1 1/2 tablespoon masa harina 
4 1/2 teaspoons chili powder 



1/2 teaspoon onion powder 

1/2 teaspoon garlic powder 

1/2 teaspoon seasoning salt 

1/2 teaspoon paprika 

1/4 teaspoon ground cumin 

1/2 teaspoon garlic salt 

1/4 teaspoon sugar 

1 teaspoon dried minced onion 

1/2 teaspoon beef bouillon powder 

1 1/3 pounds ground chuck 

12 taco shells 

1 cup shredded cheddar cheese 
1/2 head iceberg lettuce, shredded 

2 roma tomatoes diced 
Sour cream (optional) 

INSTRUCTIONS 

Beef Filling Mix together all the ingredients except the meat. Stir the 
spice mix well to make sure that all spices have been blended well. 
Crumble the ground beef into a large skillet (preferably nonstick) and 
brown, stirring well. Remove from the heat. Dump the meat into a 
strainer in the sink, rinse with hot water, and drain off the water and 



grease from the beef. Return the beef to the pan. Stir in the spice mix 
and 3/4 to 1 cup water. Simmer on medium-low heat for 20 minutes, 
until most of the moisture has cooked away. Remove from heat before 
the meat is completely dry. Tacos If you like, you can refresh the taco 
shells in the oven at 350 degrees F for 7 to 10 minutes. To assemble the 
tacos, into each shell spoon a couple of tablespoons of the meat. Top 
with lettuce, cheese, tomatoes, and sour cream if desired. Serve 
immediately. 



European Appetizers 

Bennigan’s Garlic Mashed Potatoes 
INGREDIENTS 

1 pound red potatoes 

3 tablespoons butter 
1/4 cup half and half 

4 cloves Roasted Garlic 

INSTRUCTIONS 

To really get their flavor, these potatoes need to be baked, not boiled. So 
bake them in a 350-degree oven for about 20-30 minutes. This would be 
a great time to roast that garlic too. You can either use a traditional 
roaster, or you may wrap a bulb of garlic in foil and roast that, be sure to 
coat the bulb with some olive oil before you roast it. 

Remove potatoes from oven and allow them to cool. You can leave the 
peelings on or off; I like to leave a few of them on. Chop potatoes, add 
butter, and half and half, and mix with an electric mixture. Add cloves 
of garlic, and salt and pepper to taste. You will want to heat these 
potatoes in a saucepan until they warm up again. 


Panera Bread Bistro French Onion Soup 
INGREDIENTS 


4 tablespoons butter 



4 pounds yellow onions chopped 
1 teaspoon salt 

1 tablespoon flour 
32 ounces beef stock 
14.5 ounces chicken stock 
1/2 teaspoon thyme 

2 tablespoons beef base 
1 cup croutons 
Cheese Mixture 

1/4 cup gruyere cheese shredded 
1 tablespoon asiago cheese 

INSTRUCTIONS 

In a large stock pot over medium-high heat add chopped onions and 
butter. Add 1 teaspoon of salt to the onions. Saute the onions for about 
20 minutes, or until they have become golden brown. Add 1 tablespoon 
of flour, and stir to coat the onions with flour. Cook for the flour for 
another minute or until it becomes fragrant like pie crust. Add in the 
beef stock, chicken stock, beef base, and thyme. Reduce heat to a low 
temperature. Cook the soup for another 15 to 20 minutes. Before serving 
top with croutons and shredded cheeses. 




EUROPIE AN Main Dishes 


Ikea Meatballs (Swedish Meatballs) 

Swedish Meatballs like you'll find in Ikea, but without the trip to the 
store. Served with the creamy beef gravy, you'll LOVE this easy 
weeknight meal. 

Ingredients 

MEATBALLS 

3 slices bread 
1/3 cup milk 

1/2 cup minced yellow onion 

4 tablespoons unsalted butter divided 
1 pound ground beef 80/20 

1 pound ground pork 

2 eggs 

1/2 teaspoon Kosher salt 
1/2 teaspoon cracked black pepper 
1/4 teaspoon ground allspice 
1/4 teaspoon freshly grated nutmeg 
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CREAMY BEEF GRAVY 



4 tablespoons butter 
1/4 cup flour 
4 cups beef stock 
1/2 cup heavy cream 
1 tablespoon soy sauce 
1/4 teaspoon Kosher salt 

1/4 teaspoon white pepper (regular black pepper is fine too, but you’ll 
see the flecks of pepper) 


Instructions 

TO MAKE THE SWEDISH MEATBALLS: 

In the bowl of your stand mixer add the milk to the slices of bread. 
Melt the butter in a pan and add the minced yellow onions. 

Cook them on medium low until translucent but not browned. 

Remove from heat and let cool. 

In your bowl with the milk soaked bread add the rest of the meatball 
ingredients including the cooked onions, but only 2 tablespoons of the 
butter. 

Mix it on low until the bread is broken apart and the meat is combined 
with the ingredients (using the stand mixer and not your hands helps 
keep the mixture cold and tender). 


Using a meatballer or your hands scoop them into balls about the size of 
a ping pong ball. 



Freeze on a cookie sheet if possible. 

If cooking immediately, add the rest of your butter to your skillet and 
cook on medium high on all sides for a total of 4-5 minutes. 

Remove the meatballs from the pan. 

TO MAKE THE GRAVY: 

Add the butter to the pan, then add the flour and whisk until combined 
on medium heat. 

Cook the flour 1-2 minutes or until it just starts to brown a bit. 

Add in the beef stock and whisk well until combined. 

Add in the rest of the ingredients and whisk together. 

Add the meatballs back in and coat with the gravy until it is thickened, 
another 3-5 minutes 

Top with parsley (optional) 

James Coney Island Baked Tots 

INGREDIENTS 

vegetable for frying 
8 ounces frozen Tater tots 
1/2 cup shredded Cheddar cheese 
2 tablespoons crumbled cooked bacon 

1 tablespoon sour cream 

2 teaspoon sliced green onions 



INSTRUCTIONS 


Preheat the oven to 350°F and spray a small casserole dish with cooking 
spray. Pour the oil into a deep fryer or saucepan to a depth of 3 to 4 
inches, and heat the oil to 350°F. Cook half of the Tater tots in the hot 
oil until golden brown; this should take 2 to 4 minutes. Once the first 
bath is finished, drain on paper towels and then cook the remaining 
potatoes. Place in a prepared casserole dish and sprinkle the cheese and 
bacon over them. Heat in the oven for 5 to 7 minutes, or until the cheese 
begins to melt. Remove from oven and top with sour green and onions. 



BREADS 


Cinnabon Cinnamon Rolls 
Ingredients 
Dough: 

1 cup warm milk , or buttermilk (this is in their ingredients list) 

2 eggs , room temperature 
1/3 cup margarine , melted 
4 1/2 cups bread flour 

1 teaspoon salt 

1/2 cup white sugar 

2 1/2 teaspoons yeast 
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Filling: 

1 cup brown sugar , packed 

2 1/2 tablespoons ground cinnamon 
1/3 cup margarine , softened 

US Customary - Metric 

Icing: 



1 8 ounce package cream cheese , softened 
1/4 cup butter , softened 
1 1/2 cups confectioners' sugar 
1/2 teaspoon vanilla extract 
1/8 teaspoon salt 

Instructions 

In a small bowl add the warm milk and yeast and stir to combine. 

To your stand add the sugar, margarine, eggs, and salt on medium speed. 

Add two cups of the flour and milk/yeast mixture and mix well. 

Add 1 1/4 more cups flour and mix until a soft dough is formed. 

Swap out the regular whisk attachment to a dough hook and let it knead 
the dough for 4-5 minutes until the dough is smooth. 

Place the dough in a bowl, cover with plastic wrap, and let rise in a 
warm place for 30 minutes or until it doubles in size. 

When the dough is done rising, combine the brown sugar and cinnamon 
in a small bowl. 

Roll dough into a 15x20-inch rectangle on a floured surface. 

Spread the margarine on the dough and top with cinnamon sugar 
mixture. 

Roll the dough up and cut it into 12 rolls. 

Grease a 9x13-inch baking pan and place the rolls in the pan in a single 



layer. 


Cover the pan with plastic wrap and allow to rise 30 minutes or until 
doubled in size. 

While the dough is rising, preheat oven to 400 degrees. 

Uncover the pan and bake in the oven until golden brown, about 18-20 
minutes. 

While rolls are in the over, mix the frosting ingredients in a medium 
bowl. 

Allow the rolls to cool for 10 minutes and spread the icing over the 
rolls. 


Cosi Flatbread 

Cosi's top secret flatbread recipe that is thin, crispy and chewy with a 
deliciously buttery crisp crackled crust. Great for sandwiches and for serving 
with salads. 

Ingredients 

1 1/4 - ounce packet active dry yeast 

1 pinch sugar 

3 1/2 cups bread flour , plus more for dusting 

2 teaspoons Kosher salt 

2 tablespoons extra-virgin olive oil 
more oil for brushing the pan 
2 tablespoons butter , melted 



Instructions 


Note: click on times in the instructions to start a kitchen timer while 
cooking. 

Add the yeast, sugar and 1 1/2 cups of warm water (110 degrees) in a 
bowl. 

Let it sit for 5 minutes then add in the 3 1/2 cups of flour and 1 1/2 
teaspoons of kosher salt. 

Mix well, then add in the olive oil and mix until combined and smooth. 
Cover the bowl with plastic wrap and a kitchen towel on top. 

Let sit in a warm place for an hour and a half. 

Put the ball of dough in your stand mixer with a dough hook. 

Turn onto medium speed and let it go for 5 minutes. 

Add more flour if it is too sticky to handle. 

Add the dough back to the bowl, cover again and let rise for 1 1/2 hours. 

Take dough out of the bowl and put onto a floured surface. 

Brush olive oil on the bottom of a baking sheet and leave upside down 
(greased side up). 

Knead the dough until smooth and elastic, dusting with more flour if 
needed. 

Cut the dough in half. 

Roll out both halves into 12-by-3-inch rectangles, about 1/2 inch thick. 
Put the dough rectangles onto the baking sheet. 



Let rest for 2 1/2 hours. You want the top of the dough to get dry and 
crusty. 

Preheat the oven to 475 degrees 

Put the greased baking sheet in the oven for 15 minutes. 

Poke the tops of the dough with your fingers making indentations and 
pull slightly to create the top crackled effect. 

Brush the tops of the dough with melted butter and sprinkle with 
remaining 1/2 teaspoon of kosher salt. 

Bake on the bottom rack for 7 minutes, then move to the middle rack 
and bake for an additional five minutes. 

Remove from oven and brush on more melted butter. 

French Bread Rolls 
Ingredients 

1 1/2 cups warm water (llOFor 43C) 

1 tablespoon active dry yeast 

2 tablespoons sugar 

2 tablespoons vegetable oil 

2 teaspoons kosher salt, divided 

3 1/2 cups flour 

2 tablespoons unsalted butter , melted 
spray bottle with ice water 



Instructions 


To a stand mixer add the warm water, yeast and sugar and let sit for 10 
minutes until cloudy. 

Add the oil, half the salt and 2 cups of the flour with the dough hook and 
let it combine on medium speed adding the flour in 1/4 cup increments 
until the dough starts to come together and eventually starts to pull away 
from the bowl, then turn up the speed and let it knead for 5 minutes. 

Add to an oiled bowl and turn in the bowl to coat with oil then cover 
with a damp towel and let rise in a warm spot until it doubles in size for 
60 minutes. 

Divide the dough into 16 balls, place on a greased baking sheet and let 
rise for an additional 30 minutes then brush gently with butter and 
sprinkle with remaining salt before baking at 400 degrees for 18-20 
minutes, spraying the dough with ice water twice halfway through the 
baking process to make the crust chewier. 

Subway bread recipe 

INGREDIENTS 

1 cup warm water (110 degrees F) 

1 1/2 tablespoon yeast 
1 tablespoon sugar 

1 1/2 teaspoon salt 

4 tablespoons olive oil 

2 1/2 to 2 3/4 cups all-purpose flour 
INSTRUCTIONS 

In the bowl of your stand mixer, add the water, yeast, sugar, salt, and 



olive oil. Let the mixture stand for 5 minutes. 


Add 1 cup of flour and mix with the dough hook for 3 to 5 minutes. Add 
an additional cup of flour and mix until well combined. Continue adding 
the flour, 1/4 cup at a time, until a soft dough is formed. The dough 
should still stick to the bottom of of the bowl, but pull away from the 
sides. Let the dough mix for around 8 minutes total. 

When the dough has come together but is still sticking a bit to the 
bottom of the bowl, turn it out onto a lightly floured surface and knead 
until smooth. The dough should be very soft. Shape the dough into a ball 
and return it to the bowl. Cover the bowl with plastic wrap and allow the 
dough to rise for a half hour. 

After the dough has risen, turn it out onto a clean surface and divide it 
into 4. Roll each piece of dough into a long skinny loaf that is about 9 to 
10 inches long. 

Place the rolled loaves onto a baking sheet lined with parchment or a 
baking mat. Repeat with the rest of the dough. Allow at least 2 inches 
between each loaf on the pan. 

Cover the loaves with a greased piece of plastic wrap and allow the 
loaves to rise until doubled, about an hour. 

Towards the end of the rising time, preheat the oven to 350 degrees. 
When the loaves are ready, bake them in the preheated oven for 25 
minutes. 

When the loaves come out of the oven, rub the tops with a stick of butter 
and cover them with a dish towel to cool. 

Let the loaves cool for at least 30 minutes before cutting down the 
middle and topping with your favorite sandwich fixings. 

NOTES 

Rubbing the loaves with butter and covering them with a towel to cool 



are part of what keeps them very soft, so be sure not to miss those steps. 


Texas Roadhouse Rolls 
INGREDIENTS 

Roll Ingredients 
1 cup milk warm 100 degrees 
1 1/8 teaspoon active yeast or 1 package 
1/3 cup sugar 

3 1/2 cups all-purpose flour plus more for kneading 
legg 

1/3 cup butter melted plus 1/4 cup butter, melted (optional) (unsalted is 
best, salted butter is fine to use) 

1 teaspoon salt 

Honey Cinnamon Butter 

1/2 cup salted butter softened 

1 teaspoon cinnamon 

2 tablespoons honey 

2 tablespoons powdered sugar 


INSTRUCTIONS 


Roll directions 



In a cup or small bowl, stir together the warm milk, sugar, and yeast. 
Allow the yeast to proof and begin to activate while you prepare the 
other ingredients. (This is not necessary, but I prefer this to use milk 
cold out of the refrigerator). 

Using a stand mixer or food processor, combine the flour, egg, 1/3 cup 
melted butter, and salt. Add the milk mixture and process until you have 
a smooth dough; it will be stickier and wetter than regular bread dough. 
Place the dough in a greased bowl, turn the dough to grease all sides, 
and cover with a towel. Let rise until it has doubled in size. 

When the dough has doubled, punch it down and turn it out on a floured 
board. Let rest for 10 minutes. 

Roll out the dough into a large, flat rectangle approximately 1/2 inch 
thick. Cut into 16 portions with a sharp knife and place on a greased 
baking sheet and let rise again, until doubled. 

Preheat oven to 375 degrees. Bake the rolls for 10 minutes on the 
greased baking sheet. They will be light brown when removed from the 
oven. If desired you can brush the tops of the rolls with the remaining 
1/4 cup melted the butter before serving. 

Honey Butter directions 

Prepare honey cinnamon butter by combining butter, cinnamon, honey, 
and powdered sugar with a mixer until well blended. 


Ultimate Cornbread 
Ingredients 

1 cup yellow cornmeal 
1 cup whole milk 
1 cup flour 



2/3 cup sugar 
1/2 teaspoon salt 
2 teaspoons baking powder 
1 large egg 

1/3 cup unsalted butter melted 
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Instructions 

Preheat oven to 400 degrees and grease an 8x8 baking pan. 

Mix the cornmeal and milk in a large bowl and let soak for 10 minutes. 

Add in the remaining ingredients and whisk well then pour them into the 
baking pan and bake for 22-25 minutes until a toothpick comes out 
clean. 



DRINKS 

Bennigans’ Paddy O’ Punch 
INGREDIENTS 

4 ounces Malibu Rum 
2 ounces Midori Melon 
2 ounces Blue Curacao 

7 ounces Pineapple Juice 
7 ounces Sour Mix 
INSTRUCTIONS 

Pour contents in a huge, fishbowl-like glass over lots of ice. Garnish 
with pineapple slices, orange slices and cherries. Make sure you use the 
cool swords. 

Chick-Fil-A Inspired Lemonade 
Ingredients 

1 1/2 cups Sunkist lemon juice (this took me 12 lemons, but mine were a 
bit on the smaller side) 

1 cup sugar 

5 1/3 cups water 


Instructions 



Add the sugar to the lemon juice, mix well. 

Add in the water and mix well again. 

Let sit in the fridge for an hour, then mix again just before serving. 
Best over ice. 


Dunkin Donuts Iced Coffee 
INGREDIENTS 

1 cup coffee cold, or you can use cold brew 

1 cup milk or your favorite creamer 

2 tablespoons sugar or your favorite syrup 

INSTRUCTIONS 

Mix your sugar and coffee in a large glass. Add in the milk and top with 
ice. Stir and enjoy! You are all set with an iced cold glass of Dunkin 
Donuts iced coffee! The only thing left to do is sit back and sip away! 

Godfather Cocktail 

INGREDIENTS 

1 ounce Amaretto 

2 ounces whiskey 
2 Luxardo cherries 
ice cubes 


INSTRUCTIONS 



Fill a rocks glass 2/3 full of ice cubes. 
Add Amaretto and whiskey to the glass. 
Stir well. 


If desired add a few drops of Luxardo cherry syrup to the glass. 

Garnish with two or three Luxardo cherries. 

Green Slime 

INGREDIENTS 

1 envelope unflavored gelatin 

2 aseptically packaged (6.75 ounces) green citrus fruit drink, chilled, 
divided (boxed drinks) 

1 banana 

6 large ice cubes 

INSTRUCTIONS 

Sprinkle unflavored gelatin over 1/4 cup citrus drink in small saucepan; 
let stand 1 minute. Over low heat, stir until gelatin dissolves, about 5 
minutes. Remove from heat. Place remaining citrus drink and banana in 
electric blender; process until smooth. With motor running, add gelatin 
mixture. Add ice cubes; process on high speed until ice melts. Serve 
immediately. 


Irish Coffee 

INGREDIENTS 


4 ounces brewed coffee 



1 ounce Irish whiskey 

2 teaspoons dark brown sugar 

3 tablespoons heavy cream, whipped firm 

INSTRUCTIONS 

Preheat your Irish coffee mug by filling it with warm water, and letting 
is warm up the glass. Pour out warm water before adding coffee. 

Pour 4 ounces of brewed coffee into a warmed mug. Add 1 ounce of 
Irish whiskey, and add 2 teaspoons brown sugar. Stir. 

Gently whip the heavy cream, (double cream) with a whisk. It is 
important to keep the layers separated in the coffee. This way the 
person will get the experience of tasting the hot coffee through the cool 
layer of cream. Use a spoon, flipped over to the backside, and gently 
pour over the heavy cream. 

If desired you can whip the heavy cream until it is firm and dollop it 
onto the coffee. 

McDonald's Shamrock Shake 

McDonald's Shamrock Shake is the homemade version of the classic St. 
Patrick's day treat made with vanilla ice cream, mint extract, whipped cream 
and a cherry. Less expensive and healthier (minus the green coloring!). 

Ingredients 

3 cups vanilla ice cream 
1 cup whole milk 

1/4 teaspoon mint extract (not peppermint) 

9 drops food coloring 



whipped cream 
green sanding sugar 
maraschino cherries 

Instructions 

Mix the ice cream, milk, extract and food coloring on high in your 
blender. 

Top with whipped cream, sanding sugar and a cherry. 

McDonald's Shamrock Chocolate Chip Frappe 

McDonald's Shamrock Chocolate Chip Frappe has a mocha caramel base 
with mint and chocolate chips blended in for a mint mocha frozen treat you'll 
love topped with chocolate sauce and whipped cream. 

Ingredients 

3 cups vanilla ice cream 
1/2 cup whole milk 
1/2 cup chocolate syrup 
2 tablespoons caramel syrup 

1 tablespoon instant espresso powder instant coffee will work too 
1/4 teaspoon mint extract 
1/3 cup milk chocolate chips 



whipped cream 
green sanding sugar 

Instructions 

Mix the vanilla ice cream, whole milk, chocolate syrup, caramel syrup, 
instant espresso powder, mint extract and chocolate chips in your 
blender on high speed until fully combined. 

Top with whipped cream, green sanding sugar and a chocolate drizzle. 
McDonalds Sweet Tea Copycat Recipe 
INGREDIENTS 

2 quarts of water, divided use 

3 family sized bags tea or 12 bags of tea 
2 cups of sugar 
INSTRUCTIONS 

Boil 4 cups (1 quart) of water add tea bags and sugar. Stir to mix in the 
sugar. Reduce the temperature to simmer/low. Steep the tea for five 
minutes. Fill pitcher full of ice. Pour tea over ice. Add water to picture 
to fill the pitcher. Store tea in the refrigerator. You can use less sugar if 
desired. 


Olive Garden Green Apple Moscato Sangria 
INGREDIENTS 

750 mis Moscato 


6 ounces pineapple juice 



6 ounces Granny Smith Apple Puree or Apple Pucker 
8 cups ice 

1/2 cup strawberries 
1/2 cup orange slices 
1/2 cup green apple slices 

INSTRUCTIONS 

In a large pitcher combine chilled Moscato, pineapple juice, and granny 
smith apple puree. Stir until well combined 

Serve by placing several ice cubes in a glass, pour beverage over ice. 

Olive Garden Peach Iced Tea 
INGREDIENTS 

3 family iced tea bags 
2 quarts (=2L) water 

8 ounces peach syrup You can use premade, or make your own 
2 cups water 

1 cup sliced fresh peaches 
1 cup sugar 

INSTRUCTIONS 

Make the tea 

A good ratio of tea to water is 3 tea bags to 6 cups of water. Use your 
favorite tea. Let the tea bags steep for approximately 5 minutes. 



Homemade Syrup 

If you do not use one of the 3 pre-made syrups, place 2 cups of water 
and 1 cup of sugar in a medium-sized pot. Heat the water until it boils, 
and then turn off the burner. Place the sliced peaches into the pot. Steep 
the peaches for about 30 minutes strain out the teaches, and you will 
have the syrup. 

After you prepare your iced tea, refrigerate the peach syrup. 

To Make the Peach Iced Tea 

Combine 8 ounces of peach syrup and the 2 quarts of brewed iced tea 
together. Stir well. Serve with slices of fresh peaches if desired. 

Olive Garden Sangria 

INGREDIENTS 

1.5 Liters Soleo Red Table Wine 
10 ounces grenadine 
16 ounces cranberry juice cocktail 
12 ounces sweet vermouth 

10 ounces simple syrup (5 ounces sugar diluted in 5 ounces water) 

INSTRUCTIONS 

Mix all ingredients except for ice. Pour sangria in glass and then add ice. 
Make sure there is fruit in every glass. Do you enjoy recipes that taste 
just like Olive Garden Recipes we have many others that taste just like 
the Olive Garden. 

Olive Garden Watermelon Moscato Sangria 


INGREDIENTS 



750 mis Moscato 


6 ounces Ginger Ale 
6 ounces Monin Watermelon Syrup 
4 cups ice 

3/4 cup sliced strawberries 

1 orange sliced 
INSTRUCTIONS 

Wash and cut fruit into small slices. 

Pour Moscato into a large pitcher. 

Pour Ginger Ale and Watermelon syrup into a pitcher. Stir gently. 
Add ice to the pitcher, and stir gently. 

Add sliced strawberries and oranges. 

Serve with watermelon slices if desired. 

Starbucks Cafe Mocha 
INGREDIENTS 

2 tablespoons chocolate syrup 

2 ounces espresso or strong coffee 
1 cup milk steamed 
Whipped Cream 
1 cup heavy whipping cream 



2 tablespoons sugar 
1 teaspoon vanilla extract 

INSTRUCTIONS 

Coffee Layer the drink starting with the chocolate syrup then espresso 
and finally the steamed milk. Top with whipped cream (recipe below) 
and additional chocolate syrup. Whipped cream In a chilled bowl, beat 
the whipping cream for about 5 minutes, or until soft peaks start to form. 
Add in the sugar and vanilla extract and mix for an additional minute. 
Store in an airtight container in the fridge for up to a week. 


Starbucks Caramel Frappuccino 
INGREDIENTS 

1 cup coffee cooled 

1 cup milk 

2 tablespoons caramel syrup 

1-2 cups ice more ice if you want it less thick 
2 tablespoons whipped cream 
1 tablespoon caramel sauce for topping 


INSTRUCTIONS 

Place the liquids (coffee and milk) in the blender first. Add the caramel 
syrup and then the ice. Blend until smooth. Drizzle caramel down your 
glass before you pour in the frappuccino. Top with whipped cream and 
caramel sauce. Enjoy! 



RECIPE TIPS FOR THE COOK 


Notes: 

1 suggest grabbing some caramel syrup to have on hand. It’s great in the 
caramel frappuccino, but also any coffee drink. Some people think it is 
sweetened condensed milk that makes this drink thick, but I think it is 
caramel syrup. 

This recipe does not contain any chocolate syrup either, but if you want 
to add some, feel free to add some chocolate syrup. 

You can also do a shot of espresso, instant espresso, instant coffee, cold 
brew coffee or use day old coffee like I did! 

If you want a lighter version you can use skim milk, or if you want to 
you can use almond milk or my new favorite cashew milk. 

Starbucks Eggnog Latte 

INGREDIENTS 

3 ounces espresso 
1/2 cup milk 
1/2 cup eggnog 

freshly ground nutmeg if desired 

2 tablespoons whippedcream 

INSTRUCTIONS 

Prepare espresso or make one very strong coffee. Heat together 1/2 cup 
of milk and 1/2 cup of eggnog for about 1 minute in the microwave. 
Froth milk by using a milk frother, if you don't have one you can pour 
milk into a blender for about 30 seconds. If you don't have a blender, 
you can put your milk in a jar, or even a cocktail shaker and shake for 



about 1 minute. The milk will froth up and almost double in size. Pour 1 
serving of coffee into a coffee cup, and top with 1/2 of the milk and 
eggnog. Top with whipped cream and grated eggnog if desired. 


Starbucks Green Tea Frappuccino Copycat 
INGREDIENTS 

1 cup of milk 
3 cups ice 

1/2 cup vanilla bean ice cream 
1 tablespoon honey or agave 

1 teaspoon matcha powder 

2 tablespoons whipped cream 

INSTRUCTIONS 

In your blender, place all the ingredients in except for the whipped 
cream. Blend until smooth adding more milk or ice as needed. Pour into 
a glass, top with whipped cream and enjoy! 

Starbucks Hibiscus Refresher 

INGREDIENTS 

Simple Syrup 
1 cup sugar 
1 cup water 
Tea Ingredients 



1 green tea bag 

1 hibiscus tea bag 

2 cup water 

1/4 cup white grape juice 

2 tablespoons simple syrup or to taste 
1/4 cup frozen berries 

INSTRUCTIONS 

Simple Syrup 

In a saucepan combine the water and sugar to create a simple syrup. 
Bring to a boil and although to boil for 2 minutes or until the sugar 
dissolves. Remove from heat and allow to cool before using. 

Tea Assembly 

Brew the green and hibiscus tea using the two cups of water. Allow to 
steep for 5 minutes and then allow to cool. 

Pour the cooled tea, cooled simple syrup, and white grape juice into a 
glass. Stir to combine. Top with frozen berries of choice and ice. 

Taco Bell Baja Blast Freeze 

INGREDIENTS 

8 ounces Mountain Dew 

3 ounces Powerade Berry Blast 
6 ounces ice 


INSTRUCTIONS 



Place ingredients in the mixer, and blend until the ice is crushed. Serve 
immediately. 

TGI Friday’s B-52 Shooters 

B-52 Shooters are shooter cocktails everyone loves. From the bottom, brown, 
white, yellow is the colour. 

INGREDIENTS 

1/2 ounce Kalhua 

1/2 ounce Grand Mariner 

1/2 ounce Bailey's Irish Cream 

INSTRUCTIONS 

Layer each ingredient in a shooter glass in the order that they appear. 

TGI Friday’s Sex on the Beach 
INGREDIENTS 

3/4 ounce vodka 

3/4 ounce Midori (Melon liqueur) 

3/4 ounce Chambord (Raspberry liqueur) 

1 1/2 ounces pineapple juice 
1 1/2 counces cranberry Juice 

INSTRUCTIONS 

It’s real simple - just mix all ingredients well and pour over ice and in a 



highball glass. Enjoy! 



DESSERTS 


Ben & Jerry's Chocolate Ice Cream 
INGREDIENTS 

4 ounces unsweetened chocolate 

1 cup milk 

2 large eggs 
1 cup sugar 

1 cup heavy cream 
1 teaspoon vanilla 
1 pinch salt 
INSTRUCTIONS 

In a small saucepan add chocolate and milk. Gradually whisk in the milk 
and heat, stirring constantly, until smooth. Remove from the heat and let 
cool. Whisk the eggs in a mixing bowl until light and fluffy, 1-2 
minutes. Whisk in the sugar into the eggs, a little at a time, then continue 
whisking until completely blended, about 1 minute more. Add the 
cream, vanilla and salt and whisk to blend to the mixing bowl. Pour the 
chocolate mixture into the cream mixture and blend. Cover and 
refrigerate until cold, about 1-3 hours, depending on your refrigerator. 
Transfer the mixture to an ice cream maker and freeze following the 
manufacturer's instructions. VARIATION: Chocolate Almond- Add 1 
cup roasted whole almonds (salted or unsalted) after the ice cream 
stiffens, about 2 minutes before it is done, then continue to freeze until 
the ice cream is ready. 



BJ's Brewery Chocolate Caramel Pizookie 
Ingredients 

1 cup unsalted butter , softened 
1 cup sugar 

1/2 cup brown sugar , packed 

1 tablespoon vanilla 

2 large eggs 

2 3/4 cup flour 
1 teaspoon baking soda 
Vi teaspoon salt 

1 cup semi-sweet chocolate chips 

Vi cup milk chocolate chips 

1/2 cup chocolate covered caramel candies 

Instructions 

Preheat the oven to 350 degrees and spray a 10" cast iron skillet with 
baking spray. 

Cream the butter, sugar and brown sugar on high in your stand mixer 
until pale and fluffy (2-3 minutes). 

Add in the vanilla and eggs and combine on medium speed until fully 
incorporated. 

Add in the flour, baking soda, salt until just combined then fold in the 
chocolates. 



Put half the cookie dough into your cast iron skillet, sprinkle in the 
chocolate covered caramels then cover with the rest of the cookie dough 
and bake for 20 minutes, covered with foil, then uncover and bake for an 
additional 10 minutes. 


Coconut Macarons 
Ingredients 

14 ounces sweetened condensed milk 
1 teaspoon vanilla extract 
1 teaspoon almond extract 
2/3 cup flour 

5 1/2 cups sweetened coconut flakes 14 ounce bag 
1/4 teaspoon kosher salt 

Instructions 

Mix the extracts in with the condensed milk before adding in the flour, 
coconut flakes and salt and mixing well. 

Refrigerate for one hour before using ice cream scoop to scoop 18 
macaroons onto parchment paper and baking in a 350 degree preheated 
oven for 15 minutes. 


Disney Chocolate Covered Frozen Bananas 

Disney Chocolate Covered Frozen Bananas are a popular treat inside the 
parks. Frozen Bananas dipped in melted homemade chocolate magic shell 
and covered in peanuts. The perfect slightly healthy treat! 



Ingredients 

6 bananas 

1 1/2 cups chocolate disks or chips (I use bittersweet, Disney uses 
semisweet) 

1 tablespoon coconut oil 
1 1/2 cup chopped peanuts 


Instructions 

Leaving bananas unpeeled, cut off the bottom inch or so, just enough to 
have the banana be mostly straight for easy dipping. 

Into the cut side of the banana insert the popsicle stick leaving enough to 
comfortably hold (about 2 inches). 

peel off the banana skin. 

Freeze for an hour on a cookie sheet covered with wax paper. 

Add the chocolate disks and coconut oil to a cup. 

Microwave in 30 second increments until completely melted. 

Dip the frozen, peeled, banana into the melted chocolate and remove, 
letting all the excess chocolate drip back into the cup, holding it at an 
upright angle. 

If you let it drip upside down you are fighting gravity, the banana may 
slip off the popsicle stick and fall into the cup. 


Either roll in the chopped peanuts or sprinkle the peanuts over the 



banana. 


Put back onto the wax paper and repeat with the remaining bananas. 
But back in the freezer until ready to serve. 

Double Tree Hotel Chocolate Chip Cookies 
INGREDIENTS 

1 1/2 cups butter softened 

1 1/2 cups sugar 

3/4 cup firmly packed brown sugar 
4 eggs 

2 1/2 teaspoons vanilla 
1 teaspoon lemon juice 

3 cups all-purpose flour 

3/4 cup old-fashioned oatmeal uncooked 
3/4 teaspoon Baking Soda 
1 teaspoon Salt 

1/4 teaspoon Ground Cinnamon 
3 cups Semi-Sweet Chocolate Chips — Ghirardelli 
1 1/2 cups chopped walnuts 



INSTRUCTIONS 


Preheat oven to 375 degrees. Line baking sheets with parchment paper. 
Place the butter in a large bowl and cream lightly with an electric mixer. 
Add the sugars and beat on medium speed for about 2 minutes. 

Add the eggs, one at a time, beating well after each addition. Add the 
vanilla and lemon juice and mix well. In a separate bowl, stir together 
the flour, oatmeal, baking soda, salt and cinnamon. 

Add to the creamed butter mixture and stir well to blend. Add chocolate 
chips and walnuts and stir to combine. Using a 1/4 cup measure or a 2- 
oz ice cream scoop, drop the batter on the parchment-lined pans, leaving 
2 -3 inches between each cookie. 

Bake for 13 - 15 minutes or until lightly browned around the edges. 
Remove from parchment and cool on wire racks. Yield: approximately 4 
dozen 


Domino's Cinnastix Pizza Sticks with Dipping Sauce 

Sweet Cinnamon Stix (Pizza Sticks) like the ones from Domino's... but better 
because of real butter! and sweet vanilla dipping sauce make pizza night at 
home feel like you ordered out. 

Ingredients 

3 cups all-purpose flour 
2 1/4 teaspoons active dry yeast 
2 tablespoons canola oil 
1/2 teaspoon salt 
1 tablespoon white sugar 



1 cup warm water (110 degrees F) 

2 tablespoons unsalted butter , melted 
1/2 cup sugar 

2 teaspoons cinnamon 
4 cups powdered sugar 

3 tablespoons milk 
2 teaspoons vanilla 

Instructions 
To make the dough: 

Add the flour, salt, sugar, and yeast in a large bowl. 

Add in the canola oil and warm water. 

Roll the dough out into a 13x6 dough rectangle. 

Add to baking sheet that has been lined with foil or sprayed with oil. 
Brush with melted butter. 

Add the cinnamon to the sugar and mix. 

Sprinkle half the mixture over the dough. 

Bake at 375 degrees for 10-12 minutes or until browned. 

Sprinkle over the remaining cinnamon sugar mixture. 

Cut into 1 inch strips. 



To make the sweet dipping sauce: 

Add the powdered sugar, milk and vanilla together and mix. 
Microwave for five seconds to warm. 

Domino's Marbled Cookie Brownie 

Domino's Marbled Cookie Brownie is the gooey, chocolatey treat satisfies 
any sweet tooth. Fudge brownie swirled with chocolate chip cookie batter. 

Ingredients 

Cookie Layer 

1/2 cup unsalted butter , softened 
1/2 cup sugar 

1/2 cup brown sugar , packed 
1 large egg 

1 teaspoon vanilla extract 
1 1/2 cups flour 
1/2 teaspoon baking soda 
1/4 teaspoon salt 

1 cups semi-sweet chocolate chips 
Brownie Layer 
1/4 cup unsalted butter , melted 
1/2 cup sugar 



1 large egg 

2 teaspoons vanilla extract 
1/4 cup flour 

1/4 cup unsweetened cocoa powder 

1/8 teaspoon salt 

1/8 teaspoon baking powder 

Instructions 

Pre-heat the oven to 350 degrees and spray an 8x8 baking pan with 
baking spray. 

Cookie Layer: 

In the stand mixer cream together the butter, sugar and brown sugar until 
light and fluffy. 

On low speed add in the egg, vanilla extract until smooth. 

Add the flour, baking soda and salt on low speed until just combined 
then fold in the chocolate chips. 

Freeze the cookie dough while you make the brownie batter. 

Brownie Layer: 

Whisk together the butter, sugar, egg and vanilla extract until smooth. 

Whisk in the flour, cocoa powder, salt and baking powder until just 
combined. 


To Finish: 



Pour brownie batter into the baking dish. 

Remove cookie dough from fridge and roll into 9 balls, then place into 
the baking dish. 

Bake for 25-30 minutes. 

Cool before slicing. 

Drumstick Ice Cream Cones 
Ingredients 

4 cups half-and-half 

1 (14 ounce) can sweetened condensed milk 

2 tablespoons vanilla extract 
1/3 cup milk chocolate disks 
1 1/2 tablespoons coconut oil 

3 tablespoons peanuts 

8 waffle cones (I use Let's Do Organic Ice Cream Cones) 

Instructions 

Mix together the half and half, sweetened condensed milk and vanilla. 
Add to your ice cream maker and freeze according to it's instructions. 
Let the ice cream set up and freeze solid overnight. 

You can also coat the inside of your cone with melted chocolate to be a 



bit more authentic. 


Scoop some ice cream into your cone and level it off, then top it with 
large rounded scoop. Refreeze. 

Melt chocolate and coconut oil in microwave together in 30 second 
increments. 

You want it barely melted and mixed so it won't take too long to cool 
down. 

In the meantime chop up the peanuts. 

Dip the ice cream cone upside down into your homemade magic shell 
and immediately sprinkle with peanuts, the shell will freeze VERY 
quickly. 

Freeze until you are ready to eat. 


Fannie Mae Caramels 
INGREDIENTS 

2 cups light corn syrup 
14 ounces sweetened condensed milk 
1 1/2 cups milk 
1 cup whipping cream 

1 cup butter 
4 cup sugar 

2 teaspoon vanilla 



2 cup chopped nuts if desired 


Tempered dipping chocolate if preferred or wax paper cut into 
rectangles 


INSTRUCTIONS 

Butter a 9X13 baking pan. In heavy 6 quart Dutch oven, combine sugar, 
corn syrup, condensed milk, milk, cream and butter. Place over medium 
heat and stir occasionally with wooden spoon until comes to boil. Clip 
on candy thermometer. 

Cook stirring constantly until reaches 240 degrees or soft ball stage. 
Remove from heat. Stir in vanilla and nuts. Pour without scraping into 
pan. Allow to stand overnight. Cut into 1-inch rectangles or squares. 
Wrap in wax paper or dip in chocolate. 

RECIPE TIPS FOR THE COOK 

I made these and could not get over the identical taste. This recipe 
makes about 110 pieces. A must have...must make recipe!! Fannie Mae 
is a Midwest northern household name. I am sure people will be pleased. 


Krispy Kreme Glazed Oreo Cake Doughnut 

These Krispy Kreme Oreo Cake Doughnuts are a fun play on the Krispy 
Kreme chocolate glazed cake doughnut and Oreo doughnut that is double 
glazed! 

Ingredients 

1 cup sugar 

1 1/3 cup all-purpose flour 



1/3 cup oreo crumbs , very finely processed 

1/3 cup cocoa powder 

3/4 teaspoon baking powder 

3/4 teaspoon baking soda 

3/4 teaspoon salt 

2 large egg yolks 

1 teaspoon vanilla extract 

3 tablespoons shortening 
2/3 cup sour cream 

1/3 cup whole milk 

2 cups powdered sugar , divided 
2 teaspoons vanilla extract 

2 1/2 tablespoons milk 

Instructions 

In a large bowl, whisk together the sugar, flour, Oreo crumbs, cocoa 
powder, baking soda, baking powder, and salt. 

In your mixer fitted with a paddle (I use a silicone paddle so there isn't 
anything the paddle misses), mix the sugar and shortening for 1 minute 
(It will look grainy) 

Add in the yolks and mix for another minute. 



The color of the mixture will be distinctly lighter in color. 

Add in your dry ingredients alternating with the sour cream 1/2 of each 
at a time on low speed. 

If you are using a silicone flat paddle like me you won't have to scrape 
the bowl, otherwise scrape the sides down after each addition. 

Move the mixture to another clean bowl and cover with saran wrap for 
an hour. 

In a cast iron skillet or another heavy bottomed pan, add 2 inches of 
canola oil. 

Heat oil to 325 degrees (I use a candy thermometer for this). 

Roll out the dough to 1/2 inch thickness on a lightly floured surface. 

Using a doughnut cutter or cutters in your favorite sizes cut into 
doughnut shapes. 

Carefully take your scraps and continue to re-roll as needed. 

Carefully add the dough to the hot oil. 

Fry until the dough floats to the top, then an additional fifteen seconds. 
Flip and fry for another minute. 

Remove to cooling rack to glaze. 

For the glaze: Mix 1 cup of the powdered sugar, vanilla and milk until 
completely mixed. 

Dip the doughnuts in the glaze and let harden for 10-15 minutes. 

Add the last cup of powdered sugar and whisk again. 

Dip the donuts a second time for the thicker glaze on top. 



Top with your extra Oreo crumbs or chunks 


Krispy Kreme Original Glazed Doughnuts 

Krispy Kreme Original Glazed Doughnuts you know and love and now you 
can make them at home and eat them fresh! 

Ingredients 

Doughnuts: 

2 packet yeast 1/4 ounce packets 
1/4 cup warm water 105-115 degrees 
1 1/2 cups lukewarm milk scalded, then cooled 
1/2 cup sugar 

1 teaspoon salt 

2 eggs 

1/2 cup shortening 
5 cups all-purpose flour 

4 cups vegetable shortening or vegetable oil if you would prefer for 
frying 

Glaze: 

2 1/2 cups confectioners' sugar 
1/4 cup milk 

1/4 cup light corn syrup I make my homemade corn syrup in my 



[url:2]Caramel Popcorn recipe[/url] 


Instructions 

Add water and yeast together in a your stand mixer and set aside for 10 
minutes. 

Add in the milk, sugar, salt, eggs, shortening and 2 cups of the flour. 

Turn the stand mixer on medium speed for 2 minutes, then add in the 
rest of the flour and mix until just combined. 

Take the bowl out of the stand mixer and cover with a clean towel to let 
it rise for 1 hour. 

When you can push down on the dough and your fingerprint stays you're 
ready to move on to the next step. 

Working with half the dough at a time, roll it to 1/2 inch thick on a 
floured surface. 

Dip your doughnut cutter in flour and cut out a dozen doughnuts with 
each half of the dough and out onto wax paper. 

Let rise, covered, in a warm spot for 30-45 mins (I did 45) 

In a cast iron pan or other deep saucepan, heat the vegetable shortening 
to 375 degrees. 

Please use a thermometer to measure the temperature as this is a critical 
step. 

Fry the doughnuts on each side for 90 seconds. 

Drain on a cooling rack until you finish cooking them all then dip into 
the glaze. 



To make the glaze, add the powdered sugar, milk and corn syrup to a 
bowl and microwave for 30 seconds. 

Most importantly, eat with reckless abandon. 

Luby's Fried Cheesecake 

Luby's Fried Cheesecake in a crispy tortilla shell is made with their classic 
rich cheesecake filling and topped with a fresh strawberry glaze. 

Ingredients 

Cheesecake Filling: 

20 ounces cream cheese , softened 
1 cup sugar 
3 large eggs 

1 cup sour cream 

2 tablespoons flour 

1/2 teaspoon vanilla extract 
1/2 teaspoon fresh lemon juice 
Strawberry Glaze: 

2 cups water 
1 1/2 cups sugar 

1.5 ounces strawberry gelatin , (half a 3 ounce package) 

3/4 cup cornstarch 



2 teaspoons red food coloring 
1 pound strawberries , hulled and sliced 
Fried Cheesecake: 

18 flour tortillas , (8-inch) 
oil, for frying 
1 cup sugar 

1 tablespoon cinnamon 
1 cup caramel sauce 
whipped cream , optional 

Instructions 
Cheesecake Filling: 

Preheat oven to 350 degrees and spray a springform pan with baking 
spray. 

Whisk together the cream cheese, sugar, eggs, sour cream, flour, vanilla 
and lemon juice until smooth and completely combined. 

Add the mixture to your springform pan and bake for 30 minutes. 

Cool completely. 

Strawberry Glaze: 

In a medium pot add 1 1/2 cups of the water, sugar and gelatin and 
whisk well until combined, then bring to a boil on medium heat. 

Whisk the remaining water with the cornstarch and pour it slowly into 
the pot while whisking. 



Whisk constantly until you see the sauce thickening (about 4-5 minutes). 
Remove from heat, whisk in food coloring. 

Let cool completely before adding in the strawberry slices. 

Fried Cheesecake: 

Add a 1" wide by 3" long piece of cheesecake (try to keep the 
cheesecake intact if possible) to the center of your flour tortillas then 
fold the edges in and roll like a burrito. 

Secure with toothpicks (or if you have time to freeze before frying you 
can brush egg on the seams and freeze seam side down to seal the 
tortilla closed). 

When ready to fry heat 3 inches of oil to 350 degrees. 

Mix your sugar and cinnamon in a shallow bowl. 

Carefully put the cheesecake egg rolls into the hot oil (3-4 per frying 
batch) and fry until golden brown (about 3-4 minutes). 

When the cheesecake comes out of the fryer immediately roll it into the 
cinnamon sugar mixture then let it cool on a cooling rack. 

Serve drizzled with caramel sauce and strawberry topping and whipped 
cream if desired. 


McDonald's Apple Pies 


INGREDIENTS 


1 Granny Smith Apple 



1 red apple 
3 tablespoons butter 
3 tablespoons brown sugar 
1/2 teaspoon ground cinnamon 
1/4 teaspoon nutmeg 
1/4 teaspoon allspice 
1/4 teaspoon vanilla extract 

1 teaspoon lemon juice 
1/4 teaspoon salt 

2 sheets Puff Pastry cut into 8 inch squares 


INSTRUCTIONS 

Dice apples into small pieces. Place apples in a pot over medium heat. 
To the pot add butter, brown sugar, cinnamon, nutmeg, allspice, vanilla 
extract, lemon juice, and salt. Cook apples for about 10 to 12 minutes or 
until the apples are softened. 

Defrost the puff pastry according to package directions. Cut puff pastry 
into 8 squares. Spoon 1 heaping tablespoon of cooked apples onto one 
side of each one of the squares. Brush water on the edge of each one of 
the squares and fold the squares over on each other. Use a fork to crimp 
the edges together. 

Add enough oil to your cooking utensil to cover the bottom 3 inches. 
Heat oil until 350 degrees. The oil will be ready when you drop a small 
piece of dough in the oil and it cooks rapidly. Cook pies 2 at a time, for 
about 1 minute on each side. Remove when both sides are golden 



brown. When pies are removed from hot oil place pies on a wire rack to 
drain excess oil. If you want to keep the pies warm hold in a 200-degree 
oven until you are ready to serve. 

Olive Garden Lemon Cream Cake 

INGREDIENTS 

Cake Ingredients 
3/4 cup whole milk 
6 egg whites 

1 teaspoon vanilla extract 
1/4 teaspoon lemon extract 
6 ounces unsalted butter softened 

1 1/2 cups sugar 

2 cups self-rising flour sifted 
1/4 teaspoon kosher salt 

2 teaspoons lemon zest 
Lemon Cream Filling 
8 ounces mascarpone cheese 

1 cup heavy whipping cream 

2 cups powdered sugar sifted 



1 1/2 teaspoons lemon zest 

1/4 teaspoon kosher salt 

1/4 teaspoon lemon extract 

1 1/2 tablespoons freshly squeezed lemon juice 

Optional Syrup 

1/3 cup limoncello 

Crumb Topping 

3/4 cup all-purpose flour 

3/4 cup powdered sugar 

3 ounces cold butter 

1/4 teaspoon kosher salt 

1/2 teaspoon lemon zest 

Garnish 

1/4 cup powdered sugar 

INSTRUCTIONS 

Cake Directions Grease a 9” springform pan and place on a cookie 
sheet. Place a rack in the bottom third of your oven, and preheat to 
325F. 

Whisk together the milk, egg whites and extracts. Set aside convenient 
to your mixer. In the bowl of your stand mixer fitted with the paddle 
attachment, add sugar, self-rising flour and salt. Beat briefly to combine 



evenly. Add the softened butter and about 14 of the milk/egg white 
mixture. Starting on low speed, mix until combined, about 1 minute. 
Scrape the bowl. Increase the speed to medium and beat for 2 minutes to 
mix in some air and lighten the texture. Add the remaining wet 
ingredients and the zest and beat for about 30 seconds to blend in the 
liquid. Scrape bowl and beat a few more seconds. 

Scrape batter into prepared pan and bake until well-risen, domed and 
golden brown, about 45 minutes. Check after 30 minutes and gently 
rotate the pan to ensure even baking. Tent foil over the pan if necessary 
to prevent over-browning. Cake is done when it is just starting to pull 
away from the sides of the pan and the top springs back when pressed 
lightly. Remove to a rack to cool for about 20 minutes. Run a thin knife 
around the inside of the pan to release the cake and then remove the 
springform sides. Allow cake to cool completely. 

For the Lemon Cream Filling Combine all the filling ingredients in the 
bowl of your stand mixer fitted with the whisk attachment. Whip until 
the mixture just reaches stiff peaks. Scrape the bowl as necessary and, if 
using mascarpone, take care to not overwhip or the filling will become 
grainy. Refrigerate until ready to assemble the cake. 

For the Crumbs Combine all the crumb ingredients in a medium bowl. 
Using your hands, mix/crumble together until there is no loose flour and 
none of the crumbs is larger than about the size of a chickpea. 
Refrigerate until ready to assemble the cake. 

To Assemble and Garnish Carefully slice the cake in half horizontally 
with a long serrated knife or with a cake leveler. Place the domed half 
on a plate. Keep the bottom half on the base of the springform pan and 
reattach the sides. (Optional) Brush half the limoncello evenly on the 
bottom layer of cake. Reserve 114 cups lemon cream filling and spread 
the remaining filling in a generous layer on top of the bottom layer. 
(Optional) Brush/drizzle the remaining limoncello on top of the filling 
so it will soak into the top layer. Place the top layer of cake on top of the 
filling, and press down gently. Refrigerate for about an hour to chill the 
filling. Remove the springform sides from the pan. 



Spread the reserved frosting in a very thin layer around the sides and on 
top of the cake. Don’t worry if a little cake shows through—it really will 
be a very thin layer of icing which will act as glue for the crumbs. 
Holding the cake at an angle over a tray with one hand, gather up a 
small handful of crumbs and press them into the side of the cake, letting 
the excess fall into the tray. Rotate the cake a little and press more 
crumbs into the side. Continue until you’ve covered all the sides with 
crumbs. Pour the remaining crumbs evenly on top of the cake. This will 
be a very generous layer. If you have any thin spots, fill in with any 
crumbs that fell onto the tray. Press the top crumbs into place and 
refrigerate until 30 minutes before serving. 

To Garnish and Serve Right before serving, use a fine-mesh sieve to sift 
powdered sugar evenly over the top of the crumbs. To make clean cuts, 
use a long sharp knife with a thin blade and wipe the blade clean 
between cuts. Store any leftover cake, covered, in the refrigerator. 


Roy’s Hot Chocolate Souffle 

Roy’s Hot Chocolate Souffle (authentic restaurant recipe!) with rich dark 
chocolate, a crispy exterior and a molten center that's as easy as a box mix 
cake! 

Ingredients 

12 tablespoons unsalted butter 
8 oz dark chocolate chips 
4 large eggs 
4 large egg yolks 
1 cup sugar 

3 tablespoons cornstarch 



Instructions 


In a large glass microwave safe bowl melt the butter and dark chocolate 
chips together in 30 second increments (whisking well after each one) 
until completely smooth. 

Add in the eggs and egg yolks and whisk well. 

Stir the sugar and cornstarch together in a small bowl then add it to your 
large bowl and whisk until fully combined. 

Refrigerate overnight covered with saran wrap. 

Preheat oven to 375 degrees. 

Using four 8 ounce ramekins, grease them and line the bottoms and 
sides with parchment paper. 

Add the batter to them and bake them for 28-30 minutes. 

Let cool for 2-3 minutes, add a plate, upside down, to the top of the 
ramekin. Use a pot holder and flip the ramekin over gently. 

Gently remove the ramekin and peel off the parchment paper before 
serving topped with vanilla ice cream. 


Sour Patch Factory Sour Patch Grapes 

Sour Patch Grapes are my new go to for my sour candy fix! With only two 
ingredients, these candied grapes come together in seconds and taste like you 
threw deliciously tart green grapes into the machines at the Sour Patch Candy 
factory! 


Ingredients 



1/3 box Jolly Rancher Watermelon Mix 

1/3 box Jolly Rancher Green Apple Mix 

1/3 box Jello Lemon Mix 

1/3 box Jello Orange Mix 

3 pounds green grapes 

toothpicks 

1 cup water 

Instructions 

Pour 1/3 of each flavor into small bowls. 

Poke a toothpick in through the spot where the stem was attached. 

Using toothpick, dip in water and roll in mix. (Or just have a bowl of 
grapes sitting in water). 

Put in fridge for as long as it takes to chill them completely. 

I also froze a few to test, I will update my post in the morning about how 
good they are! 

Once they are fully chilled you can easily remove the toothpicks. 

Enjoy! 

Starbucks White Chocolate Cranberry Bliss Bars 

Starbucks White Chocolate Cranberry Bliss Bars are a delicious blondie 
cookie bar with white chocolate topped with sweet cream cheese icing, tart 
dried cranberries, and a sweet white chocolate orange drizzle. 



Ingredients 

Cranberry Bliss Bars 

1/2 cnp unsalted butter , melted 

1 large egg 

1 cup light brown sugar , packed 

2 teaspoons vanilla extract 

1 cup all-purpose flour 
1/4 teaspoon salt 

1/2 teaspoon ground ginger 

3/4 cup white chocolate chips 

1/2 cup dried cranberries , divided 

3/4 cup white chocolate melting disks , melted 

US Customary - Metric 

Frosting and Toppings 

2 tablespoons orange juice 
1 teaspoon orange zest 

4 ounces cream cheese , softened 
1 teaspoon vanilla extract 

3 cups powdered sugar 

1/4 cup white chocolate melting disks , melted 



1/4 cup cranberries 


Instructions 

Preheat oven to 350 degrees and spray an 8x8 baking pan with baking 
spray or use butter and flour to coat it. 

In a large bowl whisk together the melted butter, brown sugar and 
vanilla then add in the egg. 

Add in the flour and salt, ground ginger 1/2 cup of cranberries and 3/4 
cup white chocolate chips and whisk again and stir until just combined, 
then put it into the baking pan and bake for 18-20 minutes. 

Melt the white chocolate in a microwave safe bowl for 1 minute in 30 
second increments. 

In your stand mixer add the cream cheese, 3/4 of the white chocolate 
you just melted, 3 cups of powdered sugar, orange juice and beat on 
medium high for 2-3 minutes until the mixture to be really light and 
fluffy. 

Spread the frosting on the bars, sprinkle on the 1/4 cup of cranberries 
and drizzle on the 1/4 cup melted white chocolate. 


Thin Mints 

Thin Mints are the recipe you need to have the popular Girl Scout cookies all 
year round. Use our cookie hack to make in less than 30 minutes! 

Ingredients 

3/4 cup unsalted butter , softened 
1 cup sugar 



1 large egg , room temperature 

2 teaspoons pure vanilla extract 
1/4 teaspoon peppermint extract 
1 1/2 cups flour 

3/4 cup unsweetened cocoa powder 
1 teaspoon baking powder 
1/4 teaspoon salt 

Chocolate Coating 

14 ounces semi-sweet chocolate disks , coarsely chopped 
1/4 teaspoon peppermint extract 

Instructions 

In your stand mixer cream the butter for 1 minute on medium speed until 
light and fluffy. 

Add in the sugar and beat for 1 minute until the color lightens a little. 

Add in egg, vanilla and peppermint extract until fully combined. 

Sift the flour, cocoa powder, baking powder and salt in a medium bowl 
then add it to the stand mixer on low speed until just combined. 

Roll the dough to a 1/4" thickness between two pieces of parchment 
paper then transfer to a large baking sheet and refrigerate for 1 hour. 

When you are ready to bake the cookies preheat your oven to 350 
degrees and line 2 baking sheets with parchment paper. 

Using a 1 1/2" cookie cutter, cut out 36 circles (you will have to re-roll 



the dough 1 time to get remaining cookies). 

Bake for 7-9 minutes until they no longer glisten but are still soft. 

Cool completely before making your coating. 

Chocolate Coating: 

Add the chocolate in a medium microwave safe bowl and cook in 30 
second increments, stirring after each 30 seconds until completely 
smooth. 

Stir in the peppermint extract and dip each cooled cookie into the 
chocolate. 

Using a fork, tap it very gently on the side of the bowl to ensure the 
chocolate layer isn't too thick, then place the chocolate dipped cookie on 
a parchment paper lined baking sheet. 

Using excess chocolate on your fork sweep the fork back and forth 
quickly over the cookies to add a patten on top of the cookies then let 
them sit at room temperature or in a refrigerator until the chocolate 
hardens. 


Trader Joe's Classic Lemon Bars 

Trader Joe's Classic Lemon Bars have a crispy buttery crust with a sweet and 
sour lemon filling. 

Ingredients 

1 cup flour 

1 stick butter , softened 
1/4 cup powdered sugar 



2 large eggs 

1 cup sugar 

2 tablespoons flour 

1/2 teaspoon baking powder 

3 tablespoons lemon juice 

1 teaspoon grated lemon peel 
Additional powdered sugar 

Instructions 

Preheat the oven to 350 degrees. 

Add the flour, butter and powdered sugar together in a food processor. 
Pulse until combined in a ball. 

Pat down into an 8 inch square baking pan. 

Bake for 18 minutes. 

To a medium sized bowl add the eggs, sugar, flour, baking powder, 
lemon juice and lemon peel. 

Whisk until frothy with either a whisk or a hand held mixer, about 2 
minutes. 

Add to the crust and bake for 22 minutes. 

Let cool completely, cut into 1 inch squares and dust with more 
powdered sugar. 



Twix Bar Recipe 


INGREDIENTS 

1/2 pound unsalted butter 
1/2 cup powdered sugar 
1/4 teaspoon salt 
2 cups flour 
1 teaspoon vanilla 

1 1/2 cups caramel baking chips 

2 cups chocolate chips 
1/4 cup coconut oil 


INSTRUCTIONS 

Cookie Directions: Preheat oven to 350 degrees. Using a mixer cream 
together room temperature butter and powdered sugar for about 2 
minutes or until the butter and sugar are light and creamy. Add in 2 cups 
of flour and beat gently until flour is incorporated to the creamed sugar. 
Add in vanilla and mix until just blended. 

When the dough has turned into a soft uniform ball turn dough onto a 
lightly floured board. Roll dough into a rectangle shape. Cut the dough 
into 4 even verticals and then cut them horizontally in about 1/2 inch 
strips. Use a fork to prick the cookies about three or four times a cookie 
so they will bake evenly. 

Place cookies onto an un-greased cookie sheet leaving a small distance 



between each cookie. Refrigerate cookies on the cookie sheet for about 
15 minutes before baking the cookies for 8 to 10 minutes. By 
refrigerating the dough you will keep them from spreading out too 
much. 

Melt caramel bits in the microwave for about 45 seconds, or until 
melted. Spread a thin layer of caramel over the baked cookies. Over a 
double boiler melt together 2 cups of chocolate chips and 1/4 cup of 
coconut oil Stir continually until the chocolate has melted. When the 
chocolate has melted dip a cookie into the chocolate, turn cookie over 
with two forks until the cookie is fully coated. 

Place chocolate dipped cookie onto wax paper. Allow the chocolate to 
set up fully before storing the cookie in an airtight container. 



SAUCES 


Applebee’s Oriental Salad Dressing 
INGREDIENTS 

2 tablespoons sugar 

1/4 cup rice vinegar 

1/4 cup mayonnaise 

2 tablespoons refined sesame oil 

1 teaspoon toasted sesame oil 

1 teaspoon Dijon mustard 

INSTRUCTIONS 

In a medium bowl combine sugar and rice vinegar and mix until sugar 
completely dissolved. Add the mayonnaise, both sesame oils, and the 
mustard and stir until well blended. 

Arby’s Sauce 

INGREDIENTS 

1 cup Water 
1/2 cup ketchup 

2 tablespoon Brown Sugar 
1/4 cup White Vinegar 



3/4 teaspoon Onion Powder 
3/4 teaspoon Garlic Powder 
1/2 teaspoon Paprika 

3 tablespoon Worcestershire Sauce (Lea and Perrins) 

1/8 teaspoon Salt 

1/8 teaspoon Cayenne Pepper 

Corn Starch Mixture (thickening mixture) 

1 tablespoon Corn Starch 

2 tablespoon Water 
INSTRUCTIONS 

Place all sauce ingredients in a blender and blend on high speed for 15 - 
20 seconds. Pour ingredients into a small saucepan, heat on medium 
low. Simmer gently for twenty minutes, stirring several times. 

Ingredients to make Arbys sauce. 

After twenty minutes add cornstarch mixture, stir well. When sauce 
begins to thickens let simmer on a very low temperature for ten minutes. 
Remove from heat and let cool. 

Mixture will be similar in thickness to steak sauce. Store in a covered 
container in the refrigerator. This sauce is a nice change on hamburgers 
or pastrami, and great dipping sauce for hot wings. 


Arby's Horsey Sauce 


INGREDIENTS 



1 cup mayonnaise 
1 tablespoon sugar 

1/4 cup creamed horseradish or 2 tablespoons fresh horseradish 
1/4 teaspoon salt 

INSTRUCTIONS 

In a small bowl combine mayonnaise, sugar, creamed horseradish, and 
salt. Stir until well combined. For best flavor allow to rest in a covered 
container in the refrigerator for at least 1 hour. For optimal results allow 
to rest overnight before serving. 

Beer Dip 

INGREDIENTS 

16 ounces cream cheese softened 
1/3 cup beer 

1 envelope ranch salad dressing mix 

2 cups shredded cheddar cheese 8 ounces 

INSTRUCTIONS 

In a large bowl, beat the cream cheese, beer and dressing mix until 
smooth. Stir in cheese. Serve with pretzels. Refrigerate leftovers. Makes 

3 1/2 cups 


Berry BBQ Sauce 


INGREDIENTS 



1 cup frozen Marion berries or other Blackberries (or 1/2 pint fresh, 
rinsed, and drained) 

3 cloves garlic peeled 

2 tablespoons red wine vinegar 
1/4 cup brown sugar 

2 tablespoons corn syrup dark or light 
1/2 cup ketchup 

1 pinch crushed red pepper flakes 

3/4 teaspoon Pimenton de la Vera (see note) 

3/4 teaspoon coarse salt 

1/4 teaspoon coarsely ground pepper 

1 1/2 teaspoons unsalted butter (optional) 

INSTRUCTIONS 

Puree all the ingredients in a food processor. Transfer to a small 
saucepan and simmer for one hour, or until the sauce has thickened 
slightly. Let cool and store in a covered jar in the refrigerator for up to 
one month. 

RECIPE TIPS FOR THE COOK 

Note: Pimenton de la Vera is smoked Spanish paprika. Find it at markets 
that carry a wide selection of gourmet foods. Also, look in the “Mexican 
foods” section of your local supermarket for a fine substitute, just look 
for “pimenton” on the paprika pack. Thanks to lotusfather for sharing 
this recipe. 

Bubba Gump Garlic Butter for Dipping 



Ingredients 

1/2 cup butter 

1 teaspoon Worcestershire sauce 
1 tablespoon lemon juice (about 1/2 lemon) 

1/8 teaspoon hot pepper sauce 
1 large garlic clove, crushed 
salt 

Instruction 

In a small saucepan, melt butter. Add remaining ingredients; heat for 1 
minute. Serve with shrimp or other seafood. 

Bubba Gump Spinach and Artichoke Dip 

Ingredients 

10 oz. boxes frozen spinach - thawed 
1/4 cup real butter 

1 Tbls. minced fresh garlic 

2 Tbls. minced onion 
1/4 cup all-purpose flour 

1 pint heavy cream 
1/4 cup chicken stock 

2 tsp. fresh lemon juice 
1/2 tsp. hot sauce 



1/2 tsp. salt 

2/3 cup fresh grated Pecorino Romano cheese or Monterey Jack cheese 

1/4 cup sour cream 

1/2 cup shredded white cheddar 

12 oz. jar artichoke hearts - drained, coarsely chopped 

Instruction 

Strain spinach and squeeze through a cheesecloth to remove as much 
liquid as possible; mince; set aside. 

In heavy saucepan over medium heat, sautA© garlic and onions in butter 
until golden, about 3-5 minutes. 

Stir in flour and cook for 1 minute. 

Slowly whisk in cream and stock and continue cooking until boiling. 

Once boiling, stir in lemon juice, hot sauce, salt, and Romano cheese; 
stir until cheese has melted. 

Remove from heat and allow to cool for 5 minutes. 

Stir in sour cream, then fold in dry spinach and artichoke hearts. 

Sprinkle cheddar evenly over top. 

Microwave to melt cheese and serve OR portion and microwave to 
order. 


Notes: Serve with tortilla chips for dipping and sour cream and salsa 



Burger King Zesty Sauce 

You can make the Burger King Zesty Sauce, this sauce can be used for onion 
rings, french fries, burgers and more. 

INGREDIENTS 

1/2 cup mayonnaise 
2 teaspoons prepared horseraddish 
1 teaspoon cayenne pepper 
1 teaspoon prepared mustard 
1 teaspoon white vinegar 

1 teaspoon lemon juice 
1/4 teaspoon salt 

1/4 teaspoon sugar 

2 teaspoons ketchup 
1 drop soy sauce 
INSTRUCTIONS 

Combine all ingredients in a bowl and stir until well blended. 

Cover the bowl and refrigerate for 30 minutes before using. 

RECIPE TIPS FOR THE COOK 
Other uses for this zesty sauce 
Hamburgers 


Roast beef 



Sandwiches 


Fried mushrooms 

Bubba Gump Bubba's Cocktail Sauce 

1 cup chili sauce 

1/3 cup lemon juice 

3 tablespoons prepared horseradish 

1 tablespoon Worcestershire sauce 

1/4 teaspoon hot sauce 

Combine all ingredients; cover and chill 

Yield: 1 1/2 cups 

Bubba Gump Delta Dunkin Sauce 

1 cup mayo or salad dressing 

2 tablespoons lemon juice 
1/2 cup vegetable oil 

1/4 cup catsup 
1/4 cup chili sauce 
1 teaspoon paprika 
1 teaspoon pepper 
1 teaspoon prepared mustard 
1 teaspoon Worcestershire sauce 



Dash of Hot sauce 


2 cloves of garlic, minced 

1 small onions, grated 

Combine all ingredients; cover and chill. 

Yields 2 1/4 cups 

Bubba Gump Finger Lickin' R'emoulade Sauce 
Ingredients 

1 1/2 cups mayonnaise or salad dressing 

2 hard boiled egg yolks,sieved 
2 tablespoons minced parsley 
2 cloves garlic, minced 

1 tablespoon dried chervil 
1 tablespoon paprika 

1 1.2 tablespoons Creole mustard 

2 tablespoons white vinegar 

1 tablespoon Worcestershire sauce 

Dash of hot sauce 

Instruction 

Combine all ingredients, cover and chill. 
Yield: 1 3/4 cups 



Bubba Gump Spicy Shrimp Dip 

1 1/2 cups water 

1/2 pound medium-size fresh shrimp 
1 (3oz) package cream cheese, softened 
1 (8oz) carton sour cream 

1 (0.7oz) evenlope Italian salad dressing mix 

2 tablespoons finely chopped green pepper 
2 teaspoons lemon juice 

Bring water to a boil; add shrimp, cook 3 to 5 minutes or until shrimp is 
pink. 

Drain well; rinse with cold water. Chill. Peel, devein, and chop shrimp. 

Beat cream cheese at medium speed of an electric mixer until creamy. 
Stir in sour cream 

shrimp, and remaining ingredients. Cover and chill at least 1 hour. 

Serve with fresh vegetables. 

Yields: 1 2/3 cups 

Captain D's Homemade Tartar Sauce 
INGREDIENTS 


1 cup mayonnaise 



1 1/2 tablespoons dill pickle relish 
1 tablespoon chopped white onion 
1 tablespoon capers 
1 tablespoon lemon juice 

INSTRUCTIONS 

In a small bowl combine mayonnaise, dill pickle relish, white chopped 
onion, capers, and lemon juice. Stir to combine. Store in an airtight 
container for a few hours before serving. 

RECIPE TIPS FOR THE COOK 

You can toss fresh herbs in homemade tartar sauce like parsley, chervil, 
chives, and some green onion tops. 

Add a dash of Tabasco for extra flavor 

Homemade tartar sauce says fresh for 4 to 5 days when stored in an 
airtight container in the refrigerator. 


Chick-fil-A Sauce 

Chick-fil-A Sauce is an easy dipping sauce is slightly smoky with a hint of 
honey mustard that is perfect for dipping waffle fries, nuggets and more. 

Ingredients 

1/4 cup honey 

2 tablespoons yellow mustard 

1/4 cup barbecue sauce I use Sweet Baby Ray's 



1 tablespoon lemon juice 

1 tablespoon dijon mustard 
1/2 cup mayonnaise 

Instructions 

Mix all the ingredients in a bowl and refrigerate for 30 minutes to allow 
flavors to come together. 

Chicken Gravy 

INGREDIENTS 

3 tablespoons pan drippings from a roast chicken 
3 tablespoons all-purpose flour 

2 cups chicken broth, a little more for a thinner gravy 
1 to 2 tablespoons heavy cream (optional) 


INSTRUCTIONS 

Heat the pan drippings in a skillet over medium-high heat. Whisk in the 
flour to make a “roux.” Cook this roux for a minute or two to remove 
any raw taste of the flour. This is a critical step, so make sure you have 
cooked this for at least a full minute before adding the liquid. Add one- 
third of the liquid and whisk together. This will turn very thick after a 
moment or two. Add the next third of the liquid, and whisk, making sure 
all lumps are removed. Once this has thickened fully, you can add the 
remaining liquid. If your gravy is too thick to your personal liking you 
could add some additional liquid, or even finish with a tablespoon or 
two of heavy cream if you desire. 



Chili’s Honey Chipotle Sauce Recipe 

2/3 cup honey 
1/4 cnp water 
1/4 cnp ketchup 

1 tablespoon white vinegar 

2 teaspoons ground chipotle powder 
1/2 teaspoon salt 

Add the ingredients to a small saucepan and bring to a boil. 

Cook, whisking, for two minutes before turning off the heat. 

Cool the sauce before serving as a dip or toss the chicken crisper in the 
warm sauce if serving fully dipped. 

Chili’s Honey Mustard Sauce Recipe 

1/4 cup dijon mustard 
1/4 cup mayonnaise 
1/4 cup honey 

Mix all the ingredients together. 

Chill in the refrigerator for at least a couple of hours before serving. 

Chipotle Guacamole 
Ingredients 



2 large Hass avocados 

2 teaspoons lime juice 

2 tablespoons cilantro , chopped 

1/4 cnp red onion , finely chopped 

1/2 jalapeno , deveined and finely chopped 

1/4 teaspoons kosher salt 

US Customary - Metric 

Instructions 

Cut avocados, remove pit and scoop out and into a bowl. 

Add lime juice, cilantro, red onion, jalapeno, and salt and mash well 
together and serve with chips. 

Chipotle Queso 

Chipotle Queso recipe is an all natural creamy chili cheese dip with tomatillo 
salsa in just 20 minutes that tastes just like you'd get at Chipotle! 

Ingredients 

2 tablespoons vegetable oil 
1/2 yellow onion , chopped 
1 green bell pepper , chopped 
1 jalapeno pepper , deveined, deseeded and minced 


15 ounces canned tomatoes and chilis 



1/2 cup tomatillo salsa 
3 garlic cloves , minced 
2 tablespoons flour 
2 teaspoons chipotle chili powder 
1 teaspoon ground cumin 
1 teaspoon dried oregano 

1 teaspoon kosher salt 

1/2 teaspoon coarse ground black pepper 

2 cups whole milk 

2 tablespoons tomato paste 

1 tablespoon red wine vinegar 

2 cups cheddar cheese , grated 
1 tablespoon lime juice 

1 tablespoon lemon juice 

Instructions 

In a large dutch oven add the vegetable oil on medium high heat along 
with the onion, bell pepper and jalapenos and cook for 5-6 minutes, 
stirring occasionally until softened. 

Add in the canned tomatoes and chilis, tomatillo salsa, garlic, flour, chili 
powder, cumin, oregano, salt and pepper and mix well. 



Add the milk in, whisking well, then add in the tomato paste, vinegar 
and cheese and whisk until the cheese is melted. 

Right before serving whisk in the lime and lemon juice and serve. 

Cocktail Sauce 

INGREDIENTS 

1 cup ketchup 

1 cup chili sauce 

2 tablespoon Horseradish 

1 tablespoon Worcestershire sauce 
1 tablespoon lemon juice 


INSTRUCTIONS 

Combine all ingredients in a small bowl. Allow the flavors to marry for 
about an hour before serving. This will stay fresh in the refrigerator for 
about 1 week. 

Colonel Sanders Honey Rum Sauce 
INGREDIENTS 

1 pound light brown sugar 
1 1/4 cup honey 
1/2 cup hot water 



8 ounces butter 


1/2 cup rum 
1/4 teaspoon salt 

INSTRUCTIONS 

Combine sugar, honey, salt, and hot water. Mix well and add margarine. 
Place over heat and bring slowly to a roiling boil, then remove from heat 
and let cool. Add Rum or Extract, store at room temperature. Place a 
piece of pie on plate that heat won't harm. Ladle on 2 oz. of the Sauce 
over pie. Place under broiler till sauce bubbles. Serve hot. 

El Polio Loco Avocado Salsa 

El Polio Loco Avocado Salsa is the perfect topping for your favorite takeout 
chicken, spicy and creamy in just five minutes! 

Ingredients 

1 avocado cut into quarters 

1 jalapeno de-stemmed and cut in half 

3/4 cup water 

1 tablespoon white vinegar 

3/4 teaspoon salt 

1/4 cup fresh cilantro 

1/4 yellow onion 

US Customary - Metric 


Instructions 



Puree in small food processor until smooth. 


Hollandaise sauce 
INGREDIENTS 

1/2 cup butter 
3 egg yolks 

1 1/2 tablespoons cold water 
3 teaspoons lemon juice 
dash hot pepper sauce 
salt and pepper to taste 

INSTRUCTIONS 

Melt the butter in the microwave in a glass dish. Let the butter begin to 
cool slightly, and skim off anything that is on the top. Set up a double 
boiler, and whisk egg yolks and the water in a bowl until they are light 
and fluffy. Pour egg yolks into the double boiler. 

Whisk eggs continually while eggs are in the double boiler, they will 
begin to thicken slightly, and this will take 2 to 3 minutes. Begin to 
drizzle in warm melted butter slowly, and continue to whisk the egg and 
butter mixture. Once the butter is totally incorporated add lemon juice, 
hot pepper sauce, and salt and pepper to taste. This sauce must be served 
within 30 minutes of making. 

Homemade Pesto 

INGREDIENTS 


1 cup fresh basil tightly packed 



3 teaspoons garlic 

1/2 cup pine nuts 

1/2 cup grated Parmesan cheese 

1/2 cup vegetable oil (you can use traditional extra virgin olive oil) 

1 teaspoon kosher salt 

INSTRUCTIONS 

Wash basil leaves and pat dry. In a food processor with a steel blade add 
garlic, pine nuts, salt, and pulse several times to chop ingredients into a 
fine paste, add basil leaves and salt. With the food processor running 
constantly drizzle in olive oil, and Parmesan cheese, and combine well. 

If you do not use the pesto immediately, store in an air tight container, 
but before sealing the container, pour a little extra oil over the top of the 
pesto so the air will not get to the pesto. Many people freeze pesto in ice 
cube trays and defrost whenever they are ready to use it. I like to serve 
my pesto in pasta, and as a replacement for butter on bread. Pesto is easy 
to make, and you can use other nuts than just pine nuts. Pesto made with 
pecans is wonderful, so be experimental when making your own 
homemade pesto recipe. To make as shown, combine 1 cup of cooked 
pasta with two tablespoons of prepared pesto, and mix together well in a 
bowl. 

Honey Mustard 
Ingredients 

1 cup mayonnaise 
1/4 cup honey 

1/4 cup yellow mustard 

2 tablespoons Dijon mustard 



1 tablespoon lemon juice 

Instructions 

Note: click on times in the instructions to start a kitchen timer while 
cooking. 

Add the mayonnaise, honey, yellow mustard, dijon mustard and lemon 
juice to a large bowl. 

Whisk the ingredients together well. 

Refrigerate the honey mustard for 1 hour before serving. 

In-N-Out Burger Spread 

In-N-Out Burger Spread is the delicious "secret" sauce that is used on all 
burgers and topped on Animal Style Fries. Easy to make and tastes exactly 
the same! 

Ingredients 

1/2 cup mayonnaise 
3 tablespoons ketchup 

2 tablespoons sweet pickle relish 
1 1/2 teaspoons sugar 

1 1/2 teaspoons distilled white vinegar 
Instructions 

Combine all the ingredients into a bowl and stir. 

Let cool in a refrigerator (covered) for an hour before serving for best 



flavor. 


Japanese Steakhouse Yum Yum Sauce 
Ingredients 

1 1/4 cup real mayonnaise 
1/4 cup ketchup or chili sauce 

2 Tbsp butter melted 

2 Tbsp rice wine or apple cider vinegar 
1 Tbsp granulated sugar 
1 tsp garlic salt 

1 tsp sriracha sauce [more or less to taste] 

1/2 tsp smoked paprika 

1/2 tsp garlic powder 

1/2 tsp onion powder 

1/4 tsp toasted sesame seed oil 

Instructions 

Place all of the ingredients in a bowl and whisk until combined. 
Cover and chill thoroughly for 4 hours or overnight. 


McDonald's Hot Mustard 



INGREDIENTS 


1/2 cup brown mustard 
2 tablespoons corn syrnp or golden syrnp 
4 teaspoons mustard powder 
1 1/2 teaspoons white vinegar 
1 teaspoon soy sauce 
1 1/2 teaspoons sugar 
1/4 teaspoon cayenne pepper 
INSTRUCTIONS 

In a small bowl combine all ingredients. Stir until well blended. Store in 
an airtight container for at least 4 hours before serving. It is best to allow 
this to rest overnight before serving. 

McDonalds Tartar Sauce 
INGREDIENTS 

1 cup mayonnaise 

1 teaspoon sugar 

2 teaspoons dill pickle relish 

3 teaspoons white onion finely chopped 

INSTRUCTIONS 

Combine all ingredients in a small bowl. Cover and allow to rest for at 
least 30 minutes before serving. Store in an airtight container in your 
refrigerator. 


Mr. Sub Secret Sauce 

Mr. Sub Secret Sauce is the perfect sauce for your sandwiches or salads and 
now you can make it at home! 



INGREDIENTS 

4 cup soybean oil 
1 cup olive oil 

1 1/2 cup hot pepper juice like from pepperoncini 
1 teaspoon oregano 
1 teaspoon garlic 

INSTRUCTIONS 

Combine all ingredients and shake well. 

RECIPE TIPS FOR THE COOK 

If you don't have soybean oil, you can substitute canola oil or saffron oil 
for it. 

A shaker is the best way to combine a salad dressing or sauce. But if 
you don't have one, you can use a mason jar or anything else with a tight 
lid. 

Use Mr.s Sub Secret Sauce on your favorite sandwich or for a salad. 
Keep refrigerated in an air-tight container when now using. 

Olive Garden Alfredo Sauce Recipe 

INGREDIENTS 

4 cups heavy cream 

8 ounces butter 

1 1/2 cups Parmesan cheese 

1 teaspoon garlic puree or garlic powder 

1 pound pasta cooked according to package directions 

INSTRUCTIONS 

Cook pasta according to the package directions. 

In a saucepan, cook garlic puree, in butter over medium heat. Add the 
cream once the garlic becomes fragrant. 

When the butter and cream become bubbly, add Parmesan cheese, and 
stir. Turn up the heat slightly and continue to stir. The sauce will 
thicken. 

In a large bowl combine cooked pasta and Alfredo sauce. Stir well, and 
serve. Season with salt and pepper if desired. 



Olive Garden Italian Salad Dressing 
Ingredients 

1/3 cup white vinegar 
1/3 cnp water 
1/3 cnp canola oil 
1/4 cnp corn syrup 

3 tablespoons Romano cheese grated 

1 tablespoon instant pectin 

2 tablespoons raw egg beaten 
1 teaspoon kosher salt 

1 teaspoon lemon juice 

1 clove garlic minced 

1/8 teaspoon dried oregano 

1/8 teaspoon crushed red pepper flakes 

Instructions 

Note: click on times in the instructions to start a kitchen timer while 
cooking. 

Process all the ingredients in a food processor until the chili flakes are 
tiny specks. 

Refrigerate for an hour before serving. 



Pancho’s Pico De Gallo 


Pancho's Pico De Gallo salsa dressing. 

INGREDIENTS 
1/2 pounds diced tomatoes 
1/4 cup chopped onions 
2 jalapeno peppers chopped fine 
2 tablespoons chopped cilantro 
1/2 teaspoon salt 
1/8 teaspoon black pepper 
INSTRUCTIONS 

Simply chop everything and combine. Stir to mix everything well, and 
refrigerate for a couple of hours before serving. If you don't like 
jalapenos, or if they are too hot for you, be sure to remove the seeds and 
the pith inside of the peppers before chopping them up, and using them 
in the mixture. 


Papa John's Garlic Dipping Sauce 
INGREDIENTS 

1/4 pound salted butter 
2 teaspoons garlic powder 
1/8 teaspoon salt 



INSTRUCTIONS 


Place butter into a small sauce pan over low heat. Allow the butter to 
gently melt. Do not stir the butter while it is melting. The butter will 
separate into three different layers. The butter will become foamy on 
top. There will be clear layer in the middle. Towards the bottom of the 
pan will be a layer of the milk solids. When the foamy layer forms. 
Spoon off the foamy layer and discard. Gently decant the middle layer 
of the butter into a small dish. You should end up with about a 
tablespoon of milk solids in the bottom of the pan. Discard the milk 
solids. Stir in garlic powder and salt until dissolved. The garlic butter is 
now shelf stable and does not need refrigeration. 


Pappasito’s Salsa 
INGREDIENTS 

1 1/2 pounds tomatoes pick the most fresh and ripe tomatoes 

1/2 cup diced white onion 

1 minced jalapeno pepper 

1/2 teaspoon celery salt 

1/8 teaspoon oregano 

1/4 cup fresh cilantro 

1/2 teaspoon sugar 

1 fresh poblano pepper 

1/4 teaspoon garlic salt 

1/2 cup water 



1/4 teaspoon black pepper 

INSTRUCTIONS 


In a moderately hot skillet that has been sprayed with a cooking spray 
brown the coarsely chopped Pablano pepper and jalapeno pepper. 
Brown and stir until the skins have turned dark on many sides of 
peppers, ad tomatoes and brown them until the skins on the tomatoes 
have turned a dark brown on several sides, remove the pan from heat. 

Put the onion in a hot skillet that has been removed from the heat and 
stir. In a food processor add celery salt, oregano cilantro, sugar, garlic 
salt, and pepper. Pour peppers, onions, and tomatoes and add water a 
little at a time, the process just enough to chop to a medium consistency 
but not to a smooth paste, leave a little chunky. Remove from processor 
and pour in hot skillet turn up heat quickly stir for 3 min and serve hot. 


PEANUT SAUCE 

1 cup smooth peanut butter 
1/3 cup lite soy sauce 

3 cloves garlic 

2 tablespoons sesame oil 
1 inch piece fresh ginger 

1 teaspoon sriracha 

2 limes juiced and zested 


wooden skewers 



Raglan Road Guinness Dipping Sauce 


INGREDIENTS 

1 3/4 cups Guniness 
1 23 cups brown sugar 
Irish Soda Bread 
3 cups flour 
1/2 cup sugar 

1 teaspoon kosher salt 

2 1/2 teaspoons baking soda 

1/4 cup cold unsalted butter cut into small pieces 
1 1/2 cups buttermilk 
1 tablespoon milk 


INSTRUCTIONS 

In a medium-sized pot combine the Guinness and sugar, simmer on low 
for approximately an hour. This mixture will reduce by at half if not 
more. The more this reduces the better, as you will end up with a tangy 
sauce. 

do not walk away while this is cooking, it will bubble up while cooking, 
and you need to stir it from time to time so it does not bubble over the 
stove. Let the sauce cool to room temperature before serving. 

When you are ready to serve the sauce place equal amounts of the 
reduction and olive oil (you do not need to use extra virgin, in fact, 



don’t, the flavor won’t be right). 


Dip pieces of bread into the reduction and enjoy. Irish Soda Bread This 
is not the Raglan Road's Irish soda bread, this is an Irish Soda bread that 
I like to make. I couldn't get past the delicious dipping sauce to even 
begin to focus on their bread. 

Preheat oven to 350 degrees. Mix together flour, sugar, salt, and baking 
soda in a large bowl. Cut butter into flour mixture using a pastry blender 
until the butter is well dispersed and the mixture is crumbly. Add 
buttermilk and stir until just moistened. Knead for 1 minute on a floured 
surface. Shape into a ball and place into a 1 1/2 quart greased casserole. 
Use a sharp knife to cut and ‘X’ across the top. Brush with milk and 
bake for about 45 minutes tented with foil for the last 15 minutes. Turn 
loaf onto a wire rack to cool. 


Smashburger Smashsauce 
INGREDIENTS 

1/2 cup mayonnaise 

1/4 cup yellow prepared mustard 

2 teaspoons pickle juice 

2 teaspoons chopped dill pickle 

1 teaspoon vegetable oil 

INSTRUCTIONS 

In a small bowl combine chopped dill pickles, mayonnaise, yellow 
mustard, and 2 teaspoons of dill pickle juice. Stir well, and let rest in the 
refrigerator for a couple of hours before serving. Yellow prepared 
mustard, is the normal mustard that you would have on any hot dog or 
hamburger. The dill pickle juice is critical for the recipe, the sauce has a 



sour tang, but not too many pickles, so this is how we get this wonderful 
dill flavor. A touch of vegetable oil is needed because the sauce is thin, 
and you can't really thin this one with water. This sauce is perfect on a 
hamburger, and makes a wonderful sauce to dip your french fries into. 
How to make the perfect hamburger Another way to make the perfect 
burger Burgers with unusual toppings In Search of the Best Cheese for a 
Cheeseburger. 


Spicy Mayo 

Ingredients 

1 cup mayonnaise 

3 tablespoons Sriracha sauce 
1/8 teaspoon sesame oil 

Instructions 

Combine mayonnaise, sriracha and sesame oil. 
Refrigerate for 2 hours before using. 

Spicy Peanut Sauce 
INGREDIENTS 
1/2 cup chunky peanut butter 
1/3 cup coconut milk 

2 tablespoons soy sauce 

1 tablespoon freshly grated Ginger 
1 tablespoon sesame oil 



1/4 teaspoon dried crushed Red Pepper 
1/4 cnp Chicken Broth 

INSTRUCTIONS 

Combine all ingredients in a bowl and stir well. This is best if it sets for 
a couple of hours before serving. 

Taco Bell Taco Sauce 
INGREDIENTS 

8 ounce tomato Sauce 

1/3 cup Water 

1/4 teaspoon chili powder 

1 1/2 teaspoon cumin 

1 1/2 teaspoon dry minced onions 

1 tablespoon white vinegar 

1/2 teaspoon garlic powder 

1/2 teaspoon garlic salt 

1/4 teaspoon paprika 

1/4 teaspoon sugar 

1/4 teaspoon cayenne pepper 

INSTRUCTIONS 

Place in sauce pan and stir well, simmer at a very low temperature for 15 



- 20 minutes. Remove and cool. May be kept in refrigerator for several 
days. 

TGI Friday’s Jack Daniel’s Dipping Sauce 
INGREDIENTS 

1/3 cup diced red onion 

1/2 teaspoon minced garlic 

1/2 cup water 

1/2 cup brown sugar 

1/3 cup teriyaki sauce 

1/4 cup soy sauce 

1/3 cup white grape juice 

1/2 cup Jack Daniel’s Black Label Whiskey 

1/2 teaspoon Tabasco sauce 

INSTRUCTIONS 

Place the ingredients in a saucepan in the order listed. Stir after adding 
each ingredient. Place on medium heat and stir until it reaches a boil. 

Turn the heat down to low until the sauce is on a slow simmer. Cook for 
35 to 45 minutes. The sauce will have reduced in volume by one-fourth 
to one-third. 

The sauce should be strained before serving. 



TGI Friday’s Nine Layer Dip 
INGREDIENTS 

2 strips lean bacon 

16 ounces refried beans 

1/2 cup sour cream 

1/2 teaspoon taco seasoning 

3/4 cup cheddar cheese shredded 

3/4 cup guacamole 

1/3 cup tomatoes diced 

1 tablespoon cilantro chopped 

2 tablespoons black olives sliced 
2 tablespoons green onions sliced 
INSTRUCTIONS 

Fry diced bacon until done; add refried beans and cook slowly, stirring 
frequently until the bacon and bacon drippings are mixed through (about 
15 minutes). Remove from heat and set aside. Mix taco seasoning with 
sour cream and set aside. To built 9 layer dip, place ingredients in this 
order: Refried beans, placed on a serving platter and spread out to lnl 
1/2 inches thick, shredded cheese prepared sour cream/taco seasoning 
guacamole diced tomatoes diced cilantro black olives sliced green onion 
1/4 cup cheese for garnish, if desired Serve with crisp corn chips and a 
very cold beverage of choice. Makes a great snack or light lunch. 

The Old Spaghetti Factory Creamy Pesto Dressing 

Pesto makes salad dressing taste flavorful and fresh. 



INGREDIENTS 


3/4 cup vegetable oil 

1 cup mayonnaise 
3/4 cup buttermilk 

2 tablespoons grated Romano cheese 
2 tablespoons crushed dried basil 
1/2 teaspoon salt 

1 teaspoon minced garlic 
Hot pepper sauce 
INSTRUCTIONS 

Whisk together oil and mayonnaise. Add buttermilk, cheese, basil, salt, 
garlic and hot pepper sauce to taste. Mix thoroughly. Cover and let 
flavors meld overnight in refrigerator. This also will make an excellent 
chicken marinade 

Uncle D's Cheddar Cheese Sauce 
INGREDIENTS 

1 cup whole milk 

2 tablespoons unsalted butter (1 oz) 

2 tablespoons all-purpose flour 

1 cup grated Cheddar cheese 

3/4 teaspoon ground cayenne or store-bought or homemade hot sauce, 
to taste 



Sea salt and freshly ground black pepper 

DIRECTIONS 


Pour the milk in a large saucepan, place it over medium heat, and let it 
warm until you see small bubbles forming along the edge of the pan. 

Meanwhile, in another saucepan over medium heat, melt the butter. 

Sprinkle the flour over the bubbling butter and stir constantly until a 
thick paste, or roux, forms, 1 to 2 minutes. (It may become quite thick 
and this is okay. And if it doesn’t become crazy thick, that’s okay, too.) 

Constantly whisking, slowly pour the warm milk into the flour and 
butter mixture in a steady stream. Continue cooking and whisking 
almost constantly until the mixture thickens considerably, about 5 
minutes. It should be thick but still spreadable and perhaps even 
pourable. 

Add the cheese and whisk constantly until it completely melts. Season 
with the cayenne or hot sauce and salt and pepper to taste. If you’re the 
fussy sort, you can strain the sauce through a sieve to remove any lumps 
before serving. The sauce will thicken even more upon cooling. 

Wendy' Ranch Sauce 

Ingredients 

1/2 cup mayonnaise 1/4 cup whole buttermilk 1/4 cup sour cream 3/4 
teaspoon white vinegar 1/2 teaspoon granulated sugar 1/4 teaspoon 
onion powder 1/4 teaspoon dried dill weed 1/4 teaspoon dried parsley 
flakes 1/4 teaspoon black pepper 1/4 teaspoon kosher salt 1/8 teaspoon 
garlic powder 

Instruction 

Whisk together all ingredients in a medium bowl until well blended. 
Chill until ready to serve. Store in airtight container in refrigerator up to 
3 days. 



ASIAN Sauces 

Benihana Ginger Salad Dressing 
INGREDIENTS 

1/4 cup chopped onion 
1/4 cup vegetable oil 
2 tablespoons rice wine vinegar 
1 tablespoon water 
1 tablespoon chopped ginger root 
1 tablespoon chopped celery 
1 tablespoon soy sauce 
1 1/2 teaspoons tomato paste 
1 1/2 teaspoons sugar 
1 teaspoon lemon juice 
1/2 teaspoon salt 
INSTRUCTIONS 

Combine all ingredients in a blender. Process until almost smooth. Any 
unused portions may be stored in a covered container in the refrigerator. 


Benihana’s Magic Mustard Sauce 



INGREDIENTS 


3 tablespoons powdered mustard 
2 tablespoons hot water 
1/2 cup soy sauce or Tamari Sauce 
2 tablespoons sesame seeds — toasted 

1 teaspoon garlic minced 
INSTRUCTIONS 

In a small bowl, blend mustard and water into a paste. Pour paste 
into blender container. Add remaining ingredients and process 
mixture for about one minute, or until it is smooth. 

Hiyashi Chuka Sesame Miso Sauce 

Ingredients 

2 Tbsp sesame seeds (and more for garnish) 

2 Tbsp miso (I used Hikari Miso® Organic Red Miso) 

1 Tbsp soy sauce 

1 Vi Tbsp rice vinegar (you can use lemon instead) 

2 Tbsp sugar 

1 tsp sesame oil (roasted) 

Vi-Vi cup chicken stock/broth (90 ml) 

Instructions 


Boil the chicken stock. 



Grind 2 Tbsp sesame seeds with a pestle and mortar. 


Set aside.In a bowl or liquid measuring cup, combine 2 Tbsp miso, 1 
Tbsp soy sauce, 1 Vi Tbsp rice vinegar, and 2 Tbsp granulated sugar. 

Add Vi-Vi cup chicken stock (90 ml) to the sauce. 

KECAP MANIS (Indonesian Sweet Soy Sauce) 

This sauce is used for Mi Goreng recipe. 

Ingredients 
1/4 cup soy sauce 

1/4 cup + 1/8 cup (i.e one half of a quarter cup) brown sugar 

Instructions 

In a small pot, add brown sugar and soy sauce. 

Boil the sauce over low to medium flame until thickens resembling 
maple syrup. If the mixture starts to boil vigorously and looks like it is 
going to overboil, leave the pot away from the flame until the boiling 
has calm down and continue to boil over low heat. You have to keep a 
watchful eye while the mixture is cooking to avoid overboiling. As the 
mixture cools down, it will further thicken. 


MENTSUYU (NOODLE SOUP BASE) 

Mentsuyu is Japanese soup base used in soba and udon noodle dishes. It’s 
made from sake, mirin, soy sauce, kombu, and katsuobushi (dried bonito 
flakes). 

INGREDIENTS 


Vi cup sake 



lVs cup mirin 

1 cup soy sauce 

1 kombu (dried kelp) (2" x 2") 

1 cup katsuobushi (dried bonito flakes) 

INSTRUCTIONS 
Gather all the ingredients. 

In a medium saucepan, add sake and bring it to a boil over medium high 
heat. Let the alcohol evaporate for a few seconds. 

Add mirin and soy sauce. 

Then add kombu and katsuobushi. 

Simmer on low heat for 5 minutes. 

Turn off the heat and set aside until cool down. 

Pass the mixture through a fine sieve and now Mentsuyu is ready to use. 

What to do with leftover Katsuobushi and kombu? 

Use the leftover katsuobushi and kombu to make homemade Furikake 
(rice seasoning). Click here for the recipe. You don't have time now? 
Save the drained katsuobushi and kombu in the freezer until you're ready 
to make. 

To Store 

You can store in the refrigerator for up to a month. 

Mi Goreng Sauce 
Ingredients 



1 Tbs Kecap Manis 

1 Tbs tomato sauce (ketchup) or shiracha 

1 tsp sesami oil 

a dash of white pepper 

a pinch of salt or soy sauce 

cooking oil 

Instructions 

Mix all ingredients. 

Japanese Curry Roux 
Ingredients 

3 Tbs unsalted butter 

4 Tbs all purpose flour 
1 Tbs curry powder 

1 Tbs garam masala 
1/4 tsp Cayenne pepper 
Instructions 

Gather all the ingredients. 

In a small saucepan, melt the butter over low heat. 

When the butter is completely melted, add the flour. Stir to combine the 
butter and flour. 

Soon the butter and flour fuse and swell. Keep stirring because the roux 



will easily burn. Cook for 15-20 minutes on low heat. 

After 20 minutes, the roux will turn to light brown color. 

Add the garam masala, curry powder, and cayenne pepper. 

Cook and stir for 30 seconds and remove from the heat. Use the curry 
roux in your curry recipe. Make sure to taste and season with salt after 
you add the roux to the dish (as the roux is not salted). 

To Store 

If you don't use it immediately, let it cool in an airtight container with lid 
and store in the refrigerator for a month or freezer for 3-4 months. 

Okonomiyaki Sauce 

INGREDIENTS 

4 Tbsp ketchup 

3Vi Tbsp Worcestershire sauce (or Japanese Usutah So-su) 

2 Tbsp oyster sauce 
IVi Tbsp sugar 

INSTRUCTIONS 

Combine all the ingredients in a small bowl and whisk together. Adjust 
the sauce according to your liking. 

Oriental Ramen Base Seasoning 

Ingredients 

Serves 1 


2 tbsp Garlic powder 



2 tbsp Ginger, ground 
2 tbsp Onion powder 
Baking & Spices 
2 tbsp Black pepper, ground 
1 tbsp Salt 
Instruction 

Mix the ingrents together for one serving 
Oriental Ramen Beef Base 
1 Tbs Garlic powder 
1 Tbs Onion powder 
1 Tbs Beef Bouillon 
1 Tbs black pepper 
salt to taste 

Oriental Ramen Chicken Ramen Base 

1 Tbs Garlic powder 
1 Tbs Onion powder 
1 Tbs black pepper 
1 Tbs Chicken bouillon 
salt to taste 

Oriental Ramen Shrimp Ramen Base 



1 Tbs Garlic powder 
1 Tbs Onion powder 
1 Tbs black pepper 
salt to taste 
shrimps 
Instruction 

Boil shrimps in water for approx. 30 minutes. 

Add the basic sesoning mix as listed above and2 more 2 teaspoons for 
extra flavor. 

Panda Express Sweet and Sour Sauce 

Panda Express Sweet and Sour Sauce is the perfect classic Chinese takeout 
dipping sauce that is bright red in color, sweet and acidic. The perfect dipping 
sauce for egg rolls, wontons and crispy wonton strips. 

Ingredients 

1 1/4 cups water , divided 
1/2 cup white vinegar 
1 cup sugar 
1/4 cup corn starch 

red food coloring (optional, but for authentic color I had to add a few 
drops) 

Instructions 

Add 1 cup water, white vinegar and sugar to a saucepan and bring to a 



boil. 


Add the cornstarch to the remaining 1/4 cup of water in a small bowl 
and whisk until the cornstarch is dissolved. 

Add the cornstarch slurry to the saucepan and whisk it all together. 
Reduce to a simmer and cook until thickened, about 5-7 minutes. 

Restaurant Takoyaki Sauce 
Ingredients 

4 tbsp mentsuyu homemade or store-bought 
3 tbsp Worcestershire sauce 
2 tbsp oyster sauce 
2 tsp ketchup (tomato sauce) 

2 tsp honey 

Vi tsp garlic minced or powder 
Vi tsp ginger minced or powder 

Instructions 

Simply pop all your ingredients into a small bowl and mix together. 

Taste your sauce and add more of any ingredient until you’re satisfied 
with the flavour. 


Restaurant Teriyaki Sauce 



Ingredients 

1/4 tsp Garlic powder 

1/2 tsp Ginger, ground 

1 tbsp Honey 

1/4 cnp Soy sauce 
5 tbsp Brown sugar, packed 

2 tbsp Cornstarch 
1/4 cup Water 
Instruction 

Mix all but cornstarch and 1/4 cup water in a saucepan and begin 
heating. 

Mix cornstarch and cold water in a cup and dissolve them, and add it 
into the sauce pan. 

Heat until sauce thickens to desired thickness 

Restaurants Yakisoba Sauce 
Ingredients 

3 Tbs Oyster sauce 
1 tsp Soy sauce 

1 tsp Sugar 
1 tsp Sesami oil 



salt 


Freshly ground black pepper 

Instructions 

Mix them in the sauce pan ans stir for awhile. 
Unagi Sauce 
Ingredients 
1/4 cup Mirin 

1 1/2 Tbs sake 

2 1/2 Tbs Sugar 
1/4 cup Soy sauce 
Instructions 

Mix them up in the sauce pan. 

Yakiniku Sauce 

INGREDIENTS 

2 Tbsp sake 

2 Tbsp mirin 
1 tsp sugar 

Vi tsp rice vinegar 

3 Tbsp soy sauce 
Vi tsp miso 



V* tsp katsuobushi (dried bonito flakes) 

Vs apple 

2 tsp white sesame seeds (roasted/toasted) 

INSTRUCTIONS 
Gather all the ingredients. 

Add sake, mirin, sugar, rice vinegar, soy sauce, miso, katsuobushi, and 
simmer for 1 Vi minutes. 

Strain the sauce. 

Add the sesame seeds and grated apple and ready to use. I recommend 
letting the sauce sit for half day or overnight in the refrigerator for 
melding all the flavors together. 




SEASONING 


Homemade Taco Seasoning Mix 
INGREDIENTS 

6 tablespoons chili powder 
5 tablespoons paprika 
5 tablespoons cumin 
2 1/2 tablespoons dehydrated onion 

2 1/2 teaspoons garlic powder 

1 teaspoon oregano 

1/2 teaspoon cayenne pepper 
INSTRUCTIONS 

Combine all ingredients together, and mix well. This should be stored in 
an airtight container for up to six months. Use 3 tablespoons of mix and 
add 3/4 cup of water, to one pound of ground beef. 

Hooters Special Dipping Sauce 

Hooters Special Dipping Sauce makes the wings even better. 

INGREDIENTS 

8 ounces Tabasco Sauce 

3 tablespoons brown sugar 

2 tablespoons ketchup 



INSTRUCTIONS 

Mix all three ingredients together in a small sauce pan. Simmer over 
medium low heat for 10 minutes, stir frequently. When sauce has 
simmered and completely blended pour in a small serving bowl and let 
cool before serving. 

OLD BAY SEASONING 

INGREDIENTS 

1 tablespoon celery salt 
1/4 teaspoon paprika 
1/8 teaspoon black pepper 
1/8 teaspoon cayenne pepper 
1 pinch ground dry mustard 

1 pinch ground mace (may substitute a teensy pinch nutmeg) 

1 pinch ground cinnamon 
1 pinch ground cardamom 
1 pinch ground allspice 
1 pinch ground cloves 
1 pinch ground ginger 
Instructions 

Stir together all the ingredients in a small bowl. Transfer to a container 
of some sort that has a tight-fitting lid—a glass jar with a screw-top lid 
works spectacularly. Set aside in a cool, dark place and use within a 
couple months. 



Sweetened Condensed Milk 


Save money when you make your own homemade sweetened condensed 
milk from scratch. 

INGREDIENTS 

3/4 cup sugar 
1/2 cup water 

1 cup powdered milk plus 2 tablespoons 


INSTRUCTIONS 

Combine all ingredients. Heat to boiling. Cook until thick, this will take 
15 to 20 minutes. This equals one can. 


The best homemade burger seasoning 

1 think that seasoning works best mixed into the burger so that every bite 
you take is full of flavor. You’ll be the star of all your BBQs with this 
easy homemade burger spice blend. 

INGREDIENTS 

2 tablespoons paprika 

2 tablespoons smoked paprika 
4 tablespoons ground black pepper 
2 teaspoons salt 
1/2 tablespoon brown sugar 



1/2 tablespoon garlic powder 
1/2 tablespoon onion powder 
1 teaspoon cumin 

EQUIPMENT NEEDED 

Bowl 

Air tight container 

INSTRUCTIONS 

Combine all ingredients and add about I-V 2 teaspoons of seasoning to a 
pound of ground beef. Prepare your burgers as you normally would. 
This recipe works for hamburgers on a grill, and this recipe works well 
for burgers you cook on an iron skillet. 

RECIPE TIPS FOR THE COOK 

Your dry mix will keep in an airtight container for up to three months. 
And, you will use it all up! Guaranteed! 




